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EVENTS 


have wide-spreading effect 


Small events—radiating their 
forces and spreading their effect, 
disturbing the orderly calm of a 
well-run business—sometimes 
create major problems. 


Fearn materials and ingredients, 
consistently and properly used, 
will help to smooth production 
programs. They safeguard qual- 
ity and results at every step of 
sausage and specialty produc- 
tion. They help to give ideal con- 
ditions for smooth sailing to sales 
success. Ask your Fearn repre- 
sentative. 


. 


~Bearn Lahoratories. Inc. 





[> Manufacturers of Fine Food Specialties 








701-707 N. Western Ave. 


Chicago. Ill. 






































Two 


Self-Liquidating Investments 




















One: Buffalo Pork Fat Cuber...If you specialize in 
Blood Sausage, Headcheese, Mortadella, Bologna and 3 
other specialties, this machine will pay for itself in Re 
time and labor savings. It adds to the attractiveness ) 
and sales appeal of many specialties. 





Strips of pork fat, cooked meats and cheese are cut 
vertically, horizontally and cut off by circular fine 
quality steel knives. 


Cutting heads for 4”, %” or 4%” cubes are available, 
g 





Two: Buffalo Headcheese Meat Cutter improves 
the appearance of Headcheese, Souse, Sulz and sim- 
Buffalo Headcheese Meat Cutter ilar specialties to the extent that they are attractive 
and appealing to the public. There is no mashing or 
tearing of cooked meats that spoil the sales appeal 
of the finished product. The BUFFALO Headcheese 
Cutter cuts meat into long square strips of uniform 
size with clean, shear cuts. 








The knives are well guarded by a high hopper. 
Heavy knife shafts are mounted on oversize bearings. 
Supporting framework is heavy and rigid. Hopper 
and top plate swing back in one unit, exposing all 
knives for easy cleaning. All parts coming in contact 
with meat are heavily tinned. 





The construction and operation of these machines 
are fully described in our illustrated catalog. We'll 
be glad to send you a copy free. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, New York 


Buffalo Pork Fat Cuber Sales and Service Offices in principal cities 
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BUY WAR BONDS... TO HAVE AND TO 
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Job Rated 
TRUCKS 


Fit the job...last longer 


NEW DODGE TRUCKS 


See Your Dodge Dealer...Now! 


The Government has author- 
ized a limited number of 
new Dodge Job-Rated 
trucks for civilian hauling. 
lf wartime regulations 
permit you to buy, see your 
Dodge dealer for trucks 

to fit your job. See him, too, 
for dependable service 

by trained mechanics using 


factory-engineered parts! 


DODGE 
DIVISION OF CHRYSLER CORPORATION 
MOST SMALL BUSINESS FIRMS SHIP NEARLY HALF THEIR FREIGHT BY MOTOR TRUCK 
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GOVERNMENT PLANS LARGE 
CANNED MEAT PURCHASES 


— first official indication of a huge government 
canned meat purchasing program—one which 
may tax the industry’s meat canning facilities dyy. 
ing the next few months—came this week when the 
Commodity Credit Corporation announced that it js 
in a position to consider offers for large quantitie 
of canned tushonka, pork luncheon meat and byl 
pork sausage and some canned sliced bacon. 

In addition to large purchases by the -CCC, the 
U.S. Army’s canned meat requirements probably 
will be very large. The American Meat Institute 
this week reported that total government buying 
may be in such volume that the supply of canned 
meats for civilian consumption would be curtailed 
drastically for the balance of 1944, and that the de 
mands upon the industry’s canning facilities may 
be greater than at any time since the war began, 

In announcing the expansion in its canned meat 
buying this week, the CCC requested all federally 
inspected plants to give their utmost consideration 
to the production of tushonka and to place them. 
selves in a position to start offering immediately. 
Contracts will be considered for delivery from this 
date up to December 31 of this year. Each meat 
canner is being requested to write a letter to the 
CCC giving an estimate of the quantity in finished 
pounds that he will be able to offer for each of the 
remaining five months of 1944. 


Canners unable to participate in the program are 
being asked to give their reasons so that the CCC 
will be able to help them in perfecting the program. 

The CCC will buy pork luncheon meat in 12-0, 
40-oz. and 6-lb. cans. Approximately 75 per cent 
of the total should be offered in the 12-o0z. size cans. 
Canners are being asked to furnish information o 
their production for the five-month period. 

The CCC is asking for fairly liberal offerings of 
bulk pork sausage in 24-oz. cans and moderate 
quantities of canned sliced bacon in 24-oz. cans. 








POST-WAR BRITISH DEMAND 
FOR U.S. LUNCHEON MEATS 











LONDON (NP Special).—Both the meat trade 
and: public are skeptical about continued demand 
for American canned luncheon meat after the waris 
over. The packs of canned luncheon meat at one 
time received very bad publicity and much humor- 
ous reference, even if the meat was eaten. While 
there is much less good-humored criticism, malty 
people seem to feel that such meats are wartime 
necessities which will not sell well in a free market. 

Restaurants are now using luncheon meat in 4 
variety of ways, but its identity cannot be concealed 
and it is being eaten through necessity. 

The retail meat trade will probably encourage 
public reaction against canned meat after the wal 
since dealers regard these items as infringing ® 
their field of supplying fresh meat. 
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Whether it’s a tropical jungle or a frozen 
wasteland, food rations must be packaged 
to reach our fighting men in proper con- 
dition and without waste. This is just one 
example of how the protective qualities of 
Cellophane are doing wartime service, 
and one of the reasons why you are not 
getting all the Cellophane you need. 
Other war jobs of Du Pont Cellophane 
include guarding rifles, metal parts and 
fighting equipment against moisture and 
dirt. It also helps safeguard lives by pro- 
viding a sanitary wrapping for vital medi- 


He’s depending on 
Cellophane, too! 





cal supplies. It even serves as a protective 
cover for our men at the front should the 
enemy resort to use of gas. 


The heavy demands for these war pur- 
poses temporarily limit the quantity of 
Cellophane available for essential civilian 
use. Please remember this when you can’t 
get all the Cellophane you need. We ap- 
preciate your cooperation and hope the 
day is not far off when we can supply all 
your requirements. 


E. I. du Pont de Nemours & Co. (Inc.), 
Cellophane Division, Wilmington98, Del. 


DuPont Cellophane 
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BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 
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Let's Get Down to Casings! 
For Sausage at its Best... Use 


ARNMOURS 
WATER GASMIGS 











* Let's talk facts. 
We honestly believe that Armour’s Natural Cas- steaks 
ings are your wise choice for sausage at its finest. 4¢ 
And here’s why: Utility 
They give your sausages a firm, plump, well- rae 
rounded appearance that means extra sales-appeal niles 
in the dealer’s case. stands 
Because of their uniformly great strength, they he 
help you cut breakage losses to a minimum. OP: 
-They lock in all the juices, all the flavor of the revisit 
sausage meat... protect your product’s goodness wl 
right to the customer’s table. longer 
And they’re available in a wide range of types and lin 
sizes, all carefully selected and graded, so that you’ll Sus 
find an Armour’s Natural Casing exactly suited to again 
If you are making sausage your product needs. = 
pee — ogre So let’s get down to casings... and fine casings wae 
‘and be cure thay will meet for your own fine products. Make your next order or off 
all requirements. Armour’s. rhe 
Beez 
ARMOUR aw COMPANY - 
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pint Values Out 
Next Week; AA, A, 
B Beef Restricted 


ITH the settlement of the dispute 
over the rationing of some grades 
beef, the Office of Price Administra- 
m announced that new tables of trade 
consumer point values will be issued 
xt week and will be effective from 
ugust 13 through September 2. 
Under the new directive issued by 
in Jones, War Food Administra- 
x, this week, OPA is ordered to re- 
all restrictions on the transfer 
rom one person to another of all beef 
' Choice, Good and Commercial 
AA, A and B) grades of steaks and 
ssts. Amendment 2 to Supplement 1 
) WFO 61 differs from Jones’ original 
x in that it permits Commercial 
rade steaks and roasts to remain under 
tioning. 
The new order repeats the authoriza- 
previously given OPA to impose 
tioning restrictions on pork hams and 
Amendment 2 becomes effective 
13. 
It is understood that Fred M. Vin- 
Director of Economic Stabilization, 
tiled the dispute between WFA and 
(PA on the basis of recommendations 
livestock producers and meat pack- 
ws that present point values be main- 
uined on AA, A and B beef, and that 
ration points be removed as quickly as 
possible on Grades C and below. 


Another factor in the decision was 
sid to be the fact that both OPA and 
American Meat Institute surveys have 
revealed that Choice and Good beef 
steaks and roasts are scarce in about 
% per cent of the country and that 
there is a shortage of Commercial and 
Utility steaks and roasts in about half 
the retail stores. 

It is understood that the decision to 
tation Commercial steaks and roasts 
stands until cattle runs indicate whether 
or not the expected large supplies of 
lower grade cattle are to be marketed. 


OPA announced this week that it is 
revising its suspension order regula- 
tons to bring them into line with a new 
pliey under which proceedings will no 
lmger be brought against dealers in 
tationed commodities on the charge of 
wlling at higher than ceiling prices. 
Suspension orders will be issued 
against dealers who violate rationing 
regulations only. OPA has already dis- 
missed all suspension order cases that 
vere based wholly on charges of selling 
offering to sell rationed commodities 
at prices higher than ceilings, not de- 
tided as of June 30, 1944. 

Because veal is point free and block 
tattle are not, there has been some ques- 








AMI ANNUAL MEETING 
TO BE STREAMLINED; 
HOTEL SPACE TIGHT 


The annual meeting of the Amer- 
ican Meat Institute, to be held Sep- 
tember 26, 27 and 28 at the Drake 
hotel, Chicago, will again be 
streamlined through the elimina- 
tion of exhibits and sectional meet- 
ings. 

While the Drake already is sold 
out for the period of the meeting, 
several hotels relatively close to the 
Drake have set aside rooms for 
reservation by Institute members. 
Those expecting to attend, and who 
have not already made reservations 
for hotel rooms, are urged to com- 
municate immediately with the In- 
stitute, indicating the type of space 
wanted, so that an attempt may be 
made to place them in an available 
hotel near the Drake. 


The Institute will again award 
service buttons to veterans of the 
industry who have completed the 
required years of service in the in- 
dustry. While it is not anticipated 
that any veteran will attend the 
meeting this year for the sole pur- 
pose of receiving his button, such 
50-year men as are in attendance 
will be presented with their gold 
buttons at one of the general ses- 
sions. Because of the great num- 
ber eligible for the 25-year awards 
each year, the silver buttons will be 
distributed by mail, as usual, after 
the annual meeting. 











tion as to the difference between them 
under RRO 16. OPA recently an- 
nounced the following clear cut defini- 
tion of veal to avoid misunderstanding: 


“Veal means meat derived from the 
carcasses of immature bovine animals, 
including calf carcasses as well as veal 
carcasses, which have predominant veal 
characteristics as determined by U.S. 
Department of Agriculture standards, 
and particularly by the color and tex- 
ture of the flesh and by the color and 
consistency of the fat and bones. Such 
carcasses shall not exceed 275 lbs., skin 
off, chilled, or 315 lbs., skin on, chilled.” 


OPA has also pointed out that some 
members of the trade who receive ration 
checks hold them for unnecessarily long 
periods before depositing or transfer- 
ring them. Late deposits make ration 
banking more difficult to handle and 
cause confusion for both the banks and 
members of the trade. In addition, any 
dealer who holds ration checks runs the 
risk of the drawer of the check closing 
his ration account before such checks 
reach his bank. In such cases the de- 
positor will be charged with the check. 


Reports Point to 
Early Release of 
Subsidy Directive 


EPORTS from Washington this 
week mentioned August 15 as a 
possible date on which the proposed di- 
rective adjusting cattle and hog sub- 
sidies may be issued, while officials of 
the Defense Supplies Corporation are 
said to believe that the directive must 
be issued by August 10 if it is to go 
into effect by the first of September. 

The August 8 and 9 meeting of the 
pork industry advisory committee, at 
which it was hoped that industry repre- 
sentatives would have an opportunity to 
express packers’ views on the reduction 
in the hog subsidy, has been postponed 
until September. 

While the present status of the pro- 
posed directive is obscure (see page 27 
of THE NATIONAL PROVISIONER of July 
29 for a report on the plan) some 
Washington sources have indicated that 
Fred M. Vinson, Director of Economic 
Stabilization, has sent the program 
back to, OPA for revision on the grounds 
that the cut in the hog subsidy is too 
deep and would prove to be too much 
of a hardship for the industry. It is 
understood that OPA has already de- 
veloped a revised program. 

Last weekend the American Meat In- 
stitute urged Director Vinson to defer 
putting the proposed reduction in hog 
slaughter payments into effect until an 
industry committee has had an oppor- 
tunity to review the question with him. 
It was emphasized that a reduction in 
hog slaughter payments would: 

1.—Adversely affect pork packers, 
unless immediate compensating adjust- 
ments were made. 

2.—Create an unnecessary handicap 
for members of the pork industry. The 
cost of hogs plus expenses would exceed 
the aggregate value of pork products, 
even at OPA ceiling prices. Actually, 
because of government buying policy, 
many pork products are now selling 
substantially under OPA ceilings. 

3.—Have the same effect on pork 
packers’ margins on price support hogs 
as a 50c boost in the floor price level. 

4.—Affect adversely producers’ in- 
come from hogs and encourage further 
reduction in hog production. 

5.—Deviate from the original pur- 
pose of hog slaughter payments. These 
were established to offset the price roll- 
back imposed by OPA in June, 1943. 





U. S. GOVERNMENT TO 
MAKE HEAVY CANNED 
MEAT PURCHASES: Page 4. 






















FIRST "A" 





DISPLAY “A” AWARD FLAG WON BY GREENEBAUM 


Left to right: Mrs. H. G. Neuman, president, E. Greenebaum Co., New York City; 
Lieut. Ralph F. Lewis, USNR, Third Naval District, Supply Corps: Poindexter B. 
Powers, WFA area supervisor, and Hans Arp, employe representative. 


AWARD TO EASTERN CANNER 


E. Greenebaum Co., one of the oldest meat processing concerns in New 
York City, recently became the first meat canner in the East to receive the 
War Food Administration “A” Award for production excellence. Impressive 
ceremonies attended presentation of the “A” Award flag to Mrs. H. G. 
Neuman, president, by Lieut. Ralph F. Lewis, USNR, Third Naval District, 
Supply Corps. A token presentation of “A” Award pins to employes was 
also made. A reception at the plant followed. 

Long noted for its line of sausage items and smoked meats, the Greene- 
baum company entered the meat canning field little more than a year ago. 
The concern has been canning Tushonka for export to Russia in growing 
quantities ever since, having gradually enlarged its facilities to meet ex- 
panding production demands. The company now employs about 150. Its 
products, which go principally to East Coast markets, are identified by the 
brand name “Evergood.” Treasurer and manager of firm is Arthur S. Davis. 












U. S. FORCES OBTAIN MUCH 
MEAT FROM NEW ZEALAND 


U. S. forces in the South and South- 
west Pacific received 63,380,000 lbs. of 
beef and veal, 31,910,000 lbs. of lamb 
and mutton, 18,270,000 lbs. of pork, 
26,380,000 lbs. of bacon and ham, 42,- 
000,820 lbs. of canned meats and 11,- 
160,000 lbs. of other fresh and processed 
meat from the government of New 
Zealand without cost, as reverse lend- 
lease up to May 31, 1944, Leo T. Crow- 
ley, Foreign Economic Administrator, 
announced recently in reviewing the as- 
sistance given the United States by its 
allies. 

The U.S. received a total of 456,939,- 
150 lbs. of foodstuffs valued at $47,- 
911,000 from New Zealand under re- 
verse lend-lease up to May 31. About 
95 per cent of the total food consumed 
by the American forces in the South 
and Southwest Pacific is provided by 
Australia and New Zealand. 
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OPA ASKS SUSPENSION OF 
13 SMALL SLAUGHTERERS 


Proceedings to suspend the right of 
13 suburban independent slaughterers 
in the New York area to continue 
slaughtering and selling dressed beef 
were recently started by OPA. The OPA 
charged that the slaughterers killed 
11,108 head of cattle, totaling 1,902,886 
lbs. in dressed weight, during the year 
ending in April, 1944. 

Among specific charges against the 
slaughterers were: (1) a _ substantial 
shortage in the number of meat points 
either in their possession or those sur- 
rendered to the OPA in relation ,to the 
quantity of cattle slaughtered; (2) Fail- 
ure to register within the prescribed 
time with the OPA; (3) Failure to keep 
accurate and proper records of all sales, 
and failure to make regular periodic re- 
ports of such sales, as required by the 
OPA. The firms were 6,208,676 points 
short on beef sales, OPA reported. 
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WHAT HAPPENS TO "Ri 
ON AUGUST 13 BROADCA 








Red beards and Egyptian 
form the plot basis for the August 
episode of the Blue network’s § 
comedy broadcast, “The Life Of R 
starring William Bendix. “Riley,” 
from his world flight, tells the } 
folks about his many adventures ing 
away places, and recounts the bj 
tale of how, in Cairo, he bought ang 
cient Egyptian scarab for $18 fromg 
native woman who warned him ft 
ware of all men with red beardg 
seems that the scarab was stolen f 
a sect of red-bearded men who 
go to any length to recover the gag 
object. When “Riley” finds he is } 
shadowed by a red bearded man 
looks like an Egyptian he tries to avoid 
the mysterious individual with the x. 
sult that the story builds to an exciting 
climax. 









BONING PERCENTAGE CUT 


In addition to the other provisions of 
Amendment 11 to WFO 75.2 (increasing 
set-aside percentages) reported in Tm 
NATIONAL PROVISIONER of July 29, page 
11, the amendment also reduces fron 
90 per cent to 85 per cent the amount 
set-aside beef which must be boned in 
accordance with Army specifications for 
frozen boneless beef. Provisions of WF0 
75.2 requiring that the percentage to 
be set aside apply separately by grades 
are not changed except that U.S. Choice 
and U.S. Good are treated as one grade 
for this purpose. 


Ask OPA to Alter Pricing, 
Cutting on Grade C Beef 


One of the recommendations made by 
the representatives of livestock pro 
ducers, retail meat dealers and the 
American Meat Institute at the meeting 
called in Chicago last week by the 
American National Live Stock Associa- 
tion (see THE NATIONAL PROVISIONER of 
July 29, page 11) was that OPA amend 
the pricing and standard cutting pro 
visions of RMPR 169 to insure the 
movement of Grade C beef into con- 


suming channels without delay ani 
waste. 
The group urged Chester Bowles, 


OPA Administrator, to make Grade ¢ 
beef point free and to amend the price 
regulation to encourage its movement 
in historic fashion, which is in bone 
less form. 


QMC SPECIFICATION CHANGED 


The U.S. Army Quartermaster Corps 
recently made a slight change in its 
new smoked ham _ specification ™ 
Amendment 1 to Quartermaster Corps 
Tentative Specification CQD No. 
dated July 10, 1944. 
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Instead of Spreading Out 


considerable volume of livestock at 

a slaughtering plant located in a 
district where land is high in value or 
unobtainable, and where terminal mar- 
ket facilities are not available, presents 
adifficult problem. 


Where land values are low, of course, 
the packer can “spread out” easily as 
he requires more space for his plant or 
livestock yards. In a good many in- 
stances, however, he finds horizontal ex- 
pansion (and particularly for livestock 
handling) too costly or impossible. At 
the same time there are good reasons for 
handling and holding livestock under 
shelter and near the plant rather than 
at some distance from it. 


Under these circumstances, some 
packers in recent years have expanded 
their livestock yards vertically rather 
than horizontally. In doing so they have 
shown considerable ingenuity in using a 
limited amount of space and in develop- 
ing various artifices for handling and 
transferring the livestock around and 
up-and-down in their multi-story yards. 


Ton handling and storage of any 


The most extensive livestock facilities 
of this type are those of the Rath Pack- 
ing Co., Waterloo, Ia. The largest Rath 
livestock building—a four-story hog- 
cattle “hotel”—-was completed in 1939 
(see THE NATIONAL PROVISIONER of May 
6, 1989, page 14) and since that time a 
two-story unit for cattle has been added 
and the truck receiving and most of the 
holding and sorting pens have been put 
under roof. 

The Somerville Packing Co., Somer- 
ville, Mass., has adopted the same solu- 
tion to the problem on a smaller scale 
and the firm’s livestock unit possesses 
several novel features. 

The Rath livestock “hotel” (as well as 
the firm’s newer unit) are, in effect, en- 
closed stockyards which are free from 


most of the drawbacks of holding ani- 
mals in outside, open pens. Sanitary 
conditions are easily maintained and 
livestock can be handled conveniently 
and economically from pens to killing 
floors. 

The “hotel” building walls between 
levels are of concrete to a height of 3 
ft. above the floor. Above the concrete 
is wood slat construction with provi- 
sions for closing spaces between slats in 
inclement weather. A detail of this wood 
slat construction is shown in Figure 1 on 
this page. Swinging shutters on each 
floor take care of ventilation during 
cold weather; the heat from the animals 
is sufficient to keep the temperature 
above freezing. 


How Animals Are Transferred 


The type of construction employed 
in the newer cattle unit, which is some- 
what different, can be seen in Figure 2. 

Pen fences in the “hotel” are built of 
wood and pens are arranged so that ani- 
mals can be transferred to any point de- 
sired on each floor or from any pen to 
ramps leading to the killing floors. The 


building’s floors are of rough concrete 
and the ramps are of the step type built 
of corrugated brick laid on concrete. 
Artificial light is not ordi- 
narily required in this build- 
ing during daylight hours. 

An elevator of 10,000 lbs. 
capacity connects all floors 
and the basement; it may be 
used for the transfer of live- 
stock from floor to floor or a 
truck loaded with feed may 
be driven on it and lifted to 
the proper level. 

Three 18-in. tile manure 
chutes provide a means by 
which manure can be trans- 
ferred from each floor to mo- 
tor trucks on the ground floor 
with little handling. Drains 
are installed to keep floors 
dry and to carry off water 
from periodic flushings. 

The illustration at the top 
of this page shows the Somer- 
ville Packing Co.’s two-story 
car and truck unloading docks 
and, at right, one corner of 
the livestock building. The 
upper floor of this latter 
structure is of frame con- 
struction and the first floor 
of concrete. Swinging win- 
dows provide ventilation. Cat- 
tle are housed on the first 
floor and hogs on the second; 
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cattle must move to the sec- 


FIG. 1 
ond floor for slaughter. 
Several ingenious ramps 
are in use in the Somerville livestock 
building and unloading dock. One of 


these, which is sketched in Figure 3, 
(see next page) can also be seen in 
the illustration of the unloading dock 
above. In the latter case the ramp is 
shown folded against one wall of the 
structure with the side rails collapsed. 
When in place, hogs unloaded from 
trucks and the lower decks of livestock 
cars utilize it in order to reach the sec- 
ond floor runways and loading pens of 
the Somerville unit. 

The bridge shown in Figure 4 is em- 
ployed for unloading the upper deck 
of double-deck cars. When not in use, 
counter weights and pins hold the bridge 
in position as part of the second floor 
and wall of the livestock unloading dock. 
Dotted lines show the bridge in place 
for unloading hogs from the car. It has 








FIGURE 2.—ONE OF RATH’S LIVESTOCK UNITS 
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been found easier to drive hogs up this 
bridge than down from the upper deck 
of the car. 


Figure 5 shows a drawbridge ramp 
which permits the use of the same run- 
way for transferring hogs on the second 
floor of the livestock building, and cattle 
on the first floor, to the killing floor on 
the second level. The drawbridge is shut 
off by a gate when not in use, but the 
gate is raised by a counterweight when 
the bridge is down. 

Variations of these ideas may be 
found in the livestock handling facili- 
ties in many plants. They are not ad- 
vanced as solutions to any situation, but 
as suggested ideas which the packer 
may wish to adopt and modify. 





Adjust Beef Prices for 
Lake Vessel Suppliers 


An independent table of prices for 
beef and veal wholesale cuts, fabricated 
beef and veal cuts and for ground beef 
and miscellaneous beef items, applicable 
exclusively to sales by a “Great Lakes 
Marine Supplier,” to any persons own- 
ing or operating lake vessels other than 
passenger boats on the Great Lakes, 
has been established by OPA in Amend- 
ment 44 to RMPR 169. 


Prices in the table, OPA states, are 
based on a study of the peculiar condi- 
tions governing such sales and reflect 
the higher operating costs encountered 
in this segment of the meat industry. 
Effective August 2, 1944, provisions of 
the amendment are made applicable to 
those sellers who, during the calendar 
year 1943, sold or delivered to lake 
vessels, other than passenger boats, en- 
gaged in shipping upon the Great Lakes, 
at least 25 per cent of the total volume 
by weight of meats or meat products 
sold or delivered from their selling es- 
tablishment, and who, prior to making 
sales pursuant to the provisions of the 
amendment, had filed a statement to 
that effect in accordance with the pro- 
visions of Section 1364.542 (q) (8). 


In addition, the amendment estab- 
lishes a limitation upon the applicability 
of the provisions of Amendment No. 41 
to wholesalers located in zones 1 and 2 
only. The latter amendment provided a 
basis whereby wholesalers, found essen- 
tial for the purpose of increasing the 
supply of frozen boneless beef (Army 
specifications), and whose production 
would be impaired thereby, could file 
an application with the Price Adminis- 
trator requesting ceiling adjustments. 


Since issuance of the amendment, 
OPA points out, it has been ascertained 
that inadequate facilities for boning 
and fabricating the volume of meats 
required for war procurement needs 
exists only with respect to those pack- 
ers located on the West Coast. The re- 
sulting uneconomical movement of meat 
is expected to be partially avoided by 
adjustment of the maximum prices es- 
tablished for frozen boneless beef 
(Army specifications) with respect to 
wholesalers located in zones 1 and 2. 
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AWARDS FOR PLANT SAFETY 


The U.S. Department of Labor will 
make safety awards to industrial plants 
for outstanding safety accomplishment 
in the next 12 months and officials of 
the department have pointed out that 
the present cooperative drive for im- 
proved accident prevention in the meat 
industry provides meat packing estab- 
lishments with an unusual opportunity 
to qualify. 

Any industrial plant or plant unit em- 
ploying 50 or more persons during the 
qualification period is eligible. There 
will be two qualification periods—the 
last six months of this year and the first 
six months of 1945. To qualify an eli- 
gible plant must achieve a reduction of 
at least 40 per cent in its accident fre- 
quency rate (number of lost-time in- 
juries per million man-hours of work) 
for the corresponding period of the pre- 
ceding year. No formal entry is re- 
quired. 

At the end of the period the plant has 
merely to send in its statement of 
achievement to the regional office of the 
Department of Labor’s national com- 
mittee for the conservation of man- 
power in war industries. The recom- 
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mendation for award will be made by 
the regional representative after he has 
checked the statement for accuracy. If 
the statement is filed jointly by a rep 
resentative of plant management ard an 
officer of the local labor union, the 
award will be made jointly with a copy 
of the certificate going to the plant and 
the union. 


AMENDMENT 43, RMPR 169 


Under Amendment 43 to RMPR 169, 
the Office of Price Administration has 
established the following temporary 
ceiling prices for sliced dried beef in 
4-oz. cans (per dozen cans): Zone 1, 
$1.89; Zone 2, $1.84; Zone 3, $1.77; Zone 
4, $1.77; Zone 5, $1.80; Zone 6, $1.82; 
Zone 7, $1.84; Zone 8, $1.86; Zone 9, 
$1.88, and Zone 10, $1.89. The amend- 
ment becomes effective August 7 and 
terminates December 5, 1944. No prices 
for sliced dried beef in cans were set up 
under RMPR 169 because WPB has pre- 
viously prohibited packing this product 
in cans; however, the War Production 
Board has now given packers permis- 
sion to use cans previously acquired for 
this purpose. 
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Points in Hog Situation 
Brought Out by Institute 


A number of important points about 
the confused hog situation have recent- 
ly been brought to public attention by 
the American Meat Institute. In re- 
yiewing the situation which has arisen 
as a result of a multitude of govern- 
ment directives, orders, regulations, 
ete, the Institute indicated several 
points upon which confusion may exist 
among producers and others. 


Although OPA has laid a heavy hand 
on wholesale meat prices, limiting the 
extent to which 
they may rise, pork 
prices are still free 
to fall. Lack of de- 
mand for certain 
4 cuts of meat from 
heavier hogs has 
resulted in these 
cuts selling consid- 
erably below the 
ceilings. Curtailed 
buying by the CCC has forced down 
prices of lard and some variety and 
canned meats. 









































In spite of a record-breaking per- 
formance by meat 
plants in handling 
hogs during the 
winter, spring and 
erly summer 
months, it has not 
always been possi- 
ble for the industry 
to provide a daily 
cash market for all 
hogs offered for 
sale. There have been holdovers of 
packer-owned and farmer-owned hogs; 
packers have had increased costs as a 
result through abnormal tissue shrink- 
age and _ higher 
feeding expense. 

The heavy ton- 
nage of pork han- 
dled during recent 
months, coupled 
with a decline in 
government buying 
and other factors, 
have crowded pack- 
er and commercial 
storage space with pork products. Pack- 
ers’ facilities have been congested and 
their ability to handle further receipts 
has been reduced. OPA price ceilings 
have not been ad- 
justed to offset the 
added cost of stor- 
ing and handling 
excess product. 

Reputable meat 
packers have not 
purchased support 
Weight hogs at 
Prices lower than 
the minimums es- 
tablished by the government. In case 
support weight hogs have sold below 
the floor, farmers should examine their 
invoices to determine whether the hogs 
Were bought by packers or others. Meat 
packers are not the sole buyers of hogs 
from farmers. 

















who have been disabled. 











HANDICAPPED WORKERS AT ARMOUR PLANT 


That deaf mutes, as well as persons having other types of physical handi- 
caps, can fit efficiently into some types of meat plant employment is attested 
by this photo of Meyer Rosenblatt (left), clerk in the employment office of 
Armour and Company, Chicago, interviewing Dolores Knittle, who is simi- 
larly handicapped, regarding a position in the plant laundry. At present, 35 
persons with various types of handicaps are employed at the company’s Chi- 
cago plant, the disabilities ranging from cork legs to deafness. The jobs 
being handled by these workers run all the way from skilled mechanic to 
unskilled messenger work, including laundry workers, hog splitters, hog 
shavers, door tenders and loaders. Although none of the men now employed 
is a discharged veteran of the present war, the company intends to utilize 
its experience with handicapped workers in placing returning servicemen 








WATER COOLING SUBJECT 
OF INSTRUCTIVE BOOKLET 


Packinghouse refrigeration engineers 
will find many interesting pointers in 
a constructive 38-page booklet on the 
fundamentals of water cooling issued 
by the Marley Co., Kansas City, Kan. 
The relative merits of forced and in- 
duced draft cooling towers are discussed 
at length, with photographs, mechanical 
drawings and tables providing a clear 
insight into the operation of both types 
of water coolers. Natural draft coolers, 
including spray towers, spray ponds 
and deck towers, are also discussed. 

The brochure holds appeal for both 
the veteran and the less experienced 
refrigeration man. Described are vari- 
ous cooling tower terms and expres- 
sions, such as framing, drift elimina- 
tors, sumps, blow down, make-up, etc. 
From this elementary beginning, the 
booklet builds up to a comprehensive 
explanation of more intricate points. 


The booklet takes up such problems 
as hot air recirculation, pumping costs, 
air movement, tower performance and 
plant output. Other interesting sub- 
jects, such as fans, piping, design and 
construction of wooden parts, internal 
“filling” and concrete water basins, are 
thoroughly treated. Packinghouse en- 
gineers will also be attracted to a flow 
diagram “of a conventional induced 
draft cooling tower applied to meat 
plant refrigeration.” 
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NEW BOOKLET ON BEEF 


Although designed primarily for con- 
sumer use, a new booklet, “Beef for the 
Table—How to Select It, How to Use 
It,” published by the University of IIli- 
nois, College of Agriculture, Extension 
Service in Agriculture and Home Eco- 
nomics, contains a number of photo- 
graphs and much information in the sec- 
tion on “flavor and tenderness” which 
will be of interest to those in the meat 
trade. 

Photomicrographs and photographs 
show the muscle fibres, connective tis- 
sue and fat in meat and their relation- 
ship to tenderness or toughness. Color 
plates depict rib sections from Choice, 
Good, Commercial and Utility beef and 
the chine-bone method of detecting age 
is described. The booklet also contains 
charts of primal and retail cuts, basic 
data on beef cookery and photographs 
of many retail beef cuts. 

Sleeter Bull, R. J. Webb and R. C. 
Ashby are the authors of the booklet 
which is designated as Circular 585. 


CHAIN STORE SALES 


Sales of Safeway Stores for the four 
months period ended July 15 totaled 
$52,276,371, an increase of 11.90 per 
cent over those for the corresponding 
period of 1943, the company reports. 
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ForGrinderPlatesandKnives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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3 BARES 


Once upon a time—last week, in fact—there was a family of Bares who 
came to the city to work. All three of them got jobs in the same place, g 
great big place called a packinghouse. 











No! 





®@ Papa Bare got a job working in the cooler, — 
He liked it fine, except that he had to wear 
a helmet, and Papa Bare had such pretty 
curly hair he didn’t like to wear a helmet, 
So he didn’t. 


@® Mama Bare got a job, too. She worked in 
the trimming room. She liked it fine, too, ex- 
cept that the foreman told her to wear mesh 
gloves and Mama had such pretty hands 
with long red fingernails that she didn’t like 
to hide them by wearing those things. And 
she didn’t. 





@ Bay B. Bare got a job next. He worked in 
the beef cutting room. The only thing wrong 
with his job was that he had to wear fore- 
arm cuffs. He said they cramped his style 
and that he didn’t like to wear them. And 
so he didn’t. 





@ One day Papa Bare was working in the 
cooler and down on his Bare head fell a 
railing ... ploop! Poor Papa Bare suffered 
a brain concussion and before he could get 
over to tell his foreman about it, he was 
dead. 





@ That same day as Mama Bare was trim- 
ming meat she put her Bare hand right on 
the knife and... zing! Three of her beau- 
tiful long fingers with their beautiful long 
red fingernails lay on the block with the 
rest of the trimmings. And Mama wished 
she had worn her gloves because you can’t 
grow another set of fingers. 








@ And you know what? That very same day 
... Bay B. Bare was cutting a big piece 
of meat and... zowie! He cut a great big 
gash in his arm and had to go home from 
work and stay there for many days while 
the war went on overseas without him doing 
his job. Hitler was very happy! 






























CARTOON TELLS RESULTS OF CARELESSNESS 


The above cartoon, which appeared in various Swift & Company employe publicatiom 
| effectively uses a grim type of humor to drive home the value of safety equipment 
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FOAMGLAS* 


CORKBOARD 
for highest insu- 
lating efficiency 


ARMSTRONG ANNOUNCES A NEW 
LOW-TEMPERATURE CONSTRUCTION 


yi My high insulating offi 


NEW type of low-tem- 

perature insulation con- 
struction that is positively 
and permanently sealed 
against moisture infiltration 
has now been developed by 
Armstrong. It combines Arm- 
strong’s Corkboard with 
Foamglas and takes advan- 
tage of the best properties of 
both insulations. 


It is essentially standard 
corkboard construction with 
the addition of an outer shell 
of Foamglas to perform the 
sealing function. 


Foamglas is well equipped 
to do this job since it is glass 


Corkboard 





in foamed or cellular form 
with each tiny cell completely 
isolated from adjoining cells. 
Hence the material is abso- 
lutely moistureproof, vapor- 
proof, and fireproof. 


HOW IT WORKS 


F Bs 3 | Corkboard 
POSITIVE | qo) HIGH 
MOISTURE | ~ p24") INSULATING 


SEAL |< fad. || EFFICIENCY 


i || Cement 


Insulating | o [eZ corr 


Efficiency | 
oo i; Finish 


Warm Side Cold Side 


Mineral Wool Board 





Foamglas* 





The use of Foamglas in the 
construction thus fortifies the 
natural moisture resistance 
of corkboard and supplements 
its well-recognized high ther- 
mal efficiency. The construc- 
tion assures permanently high 
operating efficiency. 

FOR COMPLETE IN- 
FORMATION about this new 
construction—including engi- 
neering drawings and erection 
specifications—write today to 
Armstrong Cork Company, 
Building Materials , 
Div., 6508 Concord 
St., Lancaster, Pa. 
*Foamglas—Reg. U. S. Pat. Off. Product 
Mfg. by Pittsburgh Corning Corp. 


Cork Covering 


ARMSTRONG CORK COMPANY 


| XY LLL A Yi 1 
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RENDERING EFFICIENCY AND PROFITS 
WORKING CAPACITY OF COOKERS 
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Personalities and Fivents 


if the Week 


@John Cooper has been appointed 
western division manager of the Cudahy 
Packing Co.’s canned meats and vacuum 

ked department, with headquarters 
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in San Francisco. Cooper was formerly 
Pacific Coast manager for the com- 
pany’s canned meats department. 


@ Albert C. Olson, president and gen- 
eral manager of the Buffalo Meat Prod- 
ucts Corp., Buffalo, N. Y., has been ap- 
pointed chairman of the county commit- 
tee for the third annual United War & 
Community Fund campaign in that city. 


@ Livestock and meat interests of Ore- 
gon and Washington have been staging 
acampaign to have lamb removed from 
the ration point list. The consumer 
market is reported glutted with lamb 
and lower grade beef in those states. 
Drying up of Oregon pastures has pre- 
cipitated a rush of lambs to slaughter, 
further aggravating the situation. 

¢W. J. Smallwood, Middlefield, Ohio, 
has been identified with the meat: trade 
inthat area for 30 years. He now heads 
the Smallwood meat packing plant of 





Name New Executives in 
Hughes-Curry Plant Sale 


Purchasers of the Hughes-Curry 
Packing Co., Anderson, Ind., have be- 
gun operation of the property under 
the corporate name 
of Hughes-Curry 
Packing Co., Inc., 
it is announced. 
Sale of the concern 
to Ike W. Duffey, 
his brother, John 
B. Duffey, Lagro, 
Ind., and a group 
of associates from 
Wabash, Ind., and 
Pittsburgh, Pa., 
was announced in 
last week’s Provi- 
sioner. 

Officers of the 
purchasing corpor- 
ation include John 
B. Duffey, chairman of the board; W. M. 
Yeager, Pittsburgh, president; Fred G. 

Pittsburgh, vice president and 
general manager; Phillip Bane, Pitts- 
burgh, vice president; Robert T. Shelton, 
Anderson, Ind., secretary, and Ike W. 
Duffey, Lagro, Ind., treasurer. Schenk 
will be in active management of the 
Plant, with Charles Hughes, former 
president, serving in an advisory ca- 
pacity, 











W. M. YEAGER 
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AUSTRALIAN MEAT EXECUTIVE 
VISITING U. S. PLANTS 


Norman Smorgon, managing director, Nor- 
man Smorgon & Sons Pty., Ltd., North 
Melbourne, Victoria, Australia, who is 
making an extensive tour of meat packing 
and canning establishments in the United 
States and Canada, dropped into the Pro- 
visioner offices at Chicago, for a short time 
this week. The Australian packer executive 
arrived in Vancouver, B. C., several weeks 
ago after a 26-day voyage aboard a Swed- 
ish vessel, and plans to visit meat plants 
in Chicago, New York, Montreal, Kansas 
City and other cities before sailing from 
San Francisco in October. His plant spe- 
cializes in producing frozen meat for Eng- 
land and also cans product for U. S. 
armed forces in the Pacific theater. Engaged 
in a plant expansion program at the pres- 
ent time, Smorgon is favorably impressed 
by U. S. processing machinery and methods 
and expects increased mechanization of 
Australian meat plants after the war. 





Middlefield, in whose conduct he is as- 
sisted by three sons—Jack, William and 
Leonard. Product turned out by the 
plant is sold in Cleveland, Painesville, 
Geneva and other lake front communi- 
ties. 

@ Grade A Beef Co., Inc., was recently 
organized in New York City to deal in 
food products of all kinds. 

® The abattoir committee of the county 
council of St John, N. B., reports that 
its new meat plant will be in operation 
about January 1. Delay in construction 
of the plant. and cattle barn has been 
caused by unfavorable weather and 
labor shortage. 

® State-wide inspection of meat pack- 
ing establishments will be held in the 
state of New Jersey during the next two 
months in connection with the current 
nation-wide safety drive in the indus- 
try, it is announced. 

@ One of the fastest ways to discour- 
age a prospective producer of purebred 
cattle is to sell him one or more inferior 
females as foundation stock, L. P. Me- 
Cann, animal husbandry specialist of 
Ohio State University, told Cincinnati 
cattle men recently. 

@® Francis M. Ward, 55, retired general 
counsel for the Cudahy Packing Co., 
died at Hines hospital, Chicago, on Aug- 
ust 2. A veteran of World War I, Ward 
was a graduate of Valparaiso Univer- 
sity and the John Marshall Law School, 
spending his entire business career with 
Cudahy. Burial was from the undertak- 
ing parlors at 67th and Dorchester, 
Chicago, on August 5. 

@ John E. Wood of Bushnell, IIl., for- 
merly a stock buyer with the Jacob Dold 
Packing Co., Buffalo, N. Y., and his son, 
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Gene Wood, Pine Bluff, Ark., have pur- 
chased the Harrison Stock Yards at 
Harrison, Ark. The latter will move to 
Harrison about October 1 to operate the 
property. The yards, which are man- 
aged by E. V. Lay, were formerly owned 
by V. D. Herrington, Pryor, Okla. 

® A new abattoir will be built at Lenoir, 
N. C., it is reported. The unit will have 
concrete floors, hot and cold running 
water and separate killing and meat 
storage rooms. 

@® Staff Sgt. Donald Anderson, former 
employe in the Ottumwa plant of John 
Morrell & Co., previously reported miss- 
ing in action, is now a prisoner of war 
in Germany, it is reported. 

@ Bids were being taken recently for 
the construction of a new cold storage 
warehouse for Armour and Company’s 
unit at Portland, Ore., to cost approxi- 
mately $220,000, it is reported. 

@ P. J. Larrabee, personnel director, 
and Martin Cernetisch, safety engineer, 
will direct John Morrell & Co.’s safety 
activities at the Ottumwa, Ia., plant in 
connection with the nation-wide acci- 
dent prevention program being carried 
out in meat plants under leadership of 
the U. S. Department of Labor and 
National Safety Council. 

@ Escaping ammonia gas ignited by a 
spark, possibly from a generator, was 
blamed for an explosion and fire in the 
Chicago plant of Armour and Company 
last week. Two workmen suffered minor 
injuries. 

@ E. G. James Co., Chicago, has an- 
nounced the appointment of E. J. Price 
as manager of the company’s newly es- 
tablished hide department, effective 
July 31. Price, for many years associ- 
ated with the U. S. Leather Co., serving 
as manager of that firm’s hide depart- 
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ment for the past eight years, is thor- 
oughly conversant with all phases of 
hide production and selling, being rec- 
ognized as an authority in the field. 


@ Nathan Rubenstein, in addition to 
managing his own packing plant in 
Pittsburgh, Pa., has taken charge 
Samuel Chosky’s business establish- 
ment in Pittsburgh while Chosky is in 
the Army. 

@ Erhardt Haehnle, 81, retired whole- 
sale meat dealer of Cincinnati, died 
recently, following a week’s illness. He 
is survived by a daughter and a son. 


@ E. L. Jennings, Lynchburg, Va., has 
accepted a position as killing foreman 
with the Little Rock Packing Co., Little 
Rock, Ark., where he will report for 
duty early this month. Jennings, an in- 
dustry veteran, has a wide acquaintance 
in the meat trade. 


@ 2nd Lt. James Coonrod, former em- 
ploye of the Rath Packing Co., Water- 
loo, Ia., has received the Distinguished 
Flying Cross. He is a bombardier on a 
Flying Fortress, stationed somewhere 
in England. 


® Ralph W. Ransom, Ottumwa, Ia., has 
been named superintendent of technical 
operations and construction of John 
Morrell & Co., it is 
announced by G. M. 
Foster, newly elect- 
ed Morrell presi- 
dent. He was for- 
merly assistant to 
Foster when the 
latter was vice 
president. 

In his new 
capacity, Ransom’s 
duties will remain 
the same as previ- 
ously. He has 
charge of building 
activities, equip- 
ment, and all proc- 
esses and opera- 
tions of a technical nature at the 
company’s three plants and branch 
houses. He recently completed a visit 
to the company’s eastern and southern 
branches and makes periodic visits to 
the Sioux Falls and Topeka plants. 
Ransom has lived in Ottumwa for the 
past seven years, going there from the 
company’s Sioux Falls plant. 





R. W. RANSOM 










































































OPA MEAT CUTTING DEMONSTRATION 


OPA meat cutting specifications were demonstrated recently at a meeting in New Haven, 
Conn. Shown above (I. to r.) are M. Charles Rovetti, secretary of the New Haven 
Restaurant Association; L. Chaiasione of the city’s Hetel Taft; Thaxten M. Spence, 
narrator for OPA; Ozias A. Laraway, chief of foods division, OPA; Joseph P. Tonetti, 
president of the Connecticut Club Managers Association; George J. Kane, Swift & Com. 


pany, and Joseph Dione of Swift & Company. 





@® Alfred Michelotti, 52, owner of the 
Los Banos abattoir and meat market, 
Los Banos, Calif., died recently after 
an illness of three weeks. He is sur- 
vived by his wife, Lulu, a son and a 
daughter. 


@ Clemens William Van Rooy, 49, sec- 
retary of the Adams Packing Co., Ta- 
coma, Wash., died recently at his home 
in Seattle after a brief illness. He is 
survived by his wife, two sons and two 
daughters. 


@® ist Lt. Hugh Wallace Breakenridge, a 
marine, formerly a cattle buyer for the 
Iowa Packing Co., Des Moines, Ia., is 
recovering at a Pacific base hospital 
from wounds received during the battle 
for the island of Saipan. 


® C. T. Marsau, assistant export man- 
ager of the Rath Packing Co., Water- 
loo, Ia., has been named first vice chair- 
man for the coming year of the Black- 
hawk County Chapter of the American 
Red Cross. 


@ Lawrence W. Pepper, John Morrell é 
Co. supervisor of the savory foods divi- 
sion in the Baltimore-Washington dis- 
trict, and Walter B. Lane, who holds a 
similar post in the metropolitan New 
York district, recently conferred with 
E. F. Paxson, manager of the division, 
at the company’s general offices in Ot- 
tumwa, Ia. 


@ A third abattoir may be in prospect 
for the Charlotte, N. C., area if present 
plans to erect a city-county slaughter- 
house materialize. Mayor Herbert H. 
Baxter is said to be heartily in favor of 
the proposal. The two abattoirs now in 
operation in the county are privately 
owned. 


@ H. G. Ziegler, president of C. & W. 
Ziegler, Inc., Pittsburgh, Pa., recently 
spent two weeks vacationing at Spring 
Lake, N. J. 


® Underwriters of the new preferred 
stock issue of E. Kahn’s Sons Co., Cin- 
cinnati, inspected the plant this week, 
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and were later luncheon guests of com- 
pany officials, who explained the vari- 
ous departmental operations to the visi- 
tors. 


®@ Mickleberry’s Food Products Co., Chi- 
cago, has purchased the Titzel & Lloyd 
packing plant at Paris, Ill., and will 
operate it as a subsidiary. The plant 
has been killing from 1,000 to 1,200 
hogs weekly. 


® William C. Cornwell, formerly man- 
ager of the Swift & Company branch at 
Saginaw, Mich., died recently at his 
ranch in Clare county, Mich., after a 
year’s illness. Cornwell, who was iden- 
tified with the meat packing industry 
much of his life, was 76. 


@ A new meat distributing concern has 
been opened at the Bell st. dock, Seat- 
tle, Wash., by H. Woron & Sons. The 
family has been affiliated with the meat 
trade for the past 20 years, and will 
specialize in service for hotels and res- 
taurants. 


@® Harold Stone, former foreman at the 
Rath Packing Co., Waterloo, Ia., is now 
serving in England with an infantry 
unit, it is reported. 


@ William C. Paxson, formerly associ- 
ated with the Sioux Falls, S. D., plant 
of John Morrell & Co., has been pro- 
moted to the rank of captain in the in- 
fantry. Capt. Paxson is stationed in 
China, where he has been training 
Chinese officers in the use of weapons. 
His father, E. F. Paxson, is general 
manager of Morrell savory foods. 





PEET VETERAN 


Buried so deep in the past that he can’t 
recall the exact year is the date on which 
William Lux (above) began working for 
the G. M. Peet Packing Co., Chesaning, 
Mich. Lux, now 63, estimates that it was 
at least a quarter of a century ago. He still 
ranks as one of the company’s top boners. 
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Where Packers Should Go 
With Manpower Problems 


Meat packers and other food proces- 
sors, distributors and storage plant op- 
erators who desire to have their man- 
power problems brought to the atten- 
tion of the production urgency and man- 
power priorities committees in their 
areas were advised this week by the 
War Food Administration to get in 
touch with WFA members or alternate 
members of these committees. 


WFA now has membership on ap- 
proximately 85 production urgency 
committees in 41 states and on 40 man- 
power priorities committees in 27 states. 
Directors of state agricultural exten- 
sion services have been designated as 
WFA members. Representatives of 
WFA’s Office of Distribution serve as 
alternate members on 44 production 
urgency and on 34 manpower priorities 
committees. 

There are more than 100 production 
urgency and manpower priority com- 
mittees functioning throughout the na- 
tion. The former, which are under 
WPB, are set up to expedite war pro- 
duction in labor shortage areas. They 
rate each plant in the area on the basis 
of the relative urgency of production to 
the war effort. Placement of new con- 
tracts and the building of additional 
facilities are guided by and dependent 
upon such ratings. 

Manpower priorities committees, 
which are under the -War Manpower 
Commission, apportion the labor in an 
area in accordance with production 
urgency ratings. Available workers are 
referred to those plants with high rat- 
ings that do not have enough labor. The 
priorities committees also assign each 
plant of importance in an area a per- 
sonnel ceiling that it is not permitted 
to exceed. 


Brigadier General Philip G. Bruton, 
WFA’s director of labor, has called on 
WFA members and alternates on the 
committees to give active and informed 
representation to assure that food in- 
dustries will receive adequate personnel 
ceilings and priority ratings high 
enough to obtain necessary additional 
workers. 


OHIO FOOD DECISIONS 


The io Supreme Court handed down 
two decisions of direct importance to 
the meat packing industry last week 
and decided another food case in a man- 
ner interesting to meat canners. 


In one case involving damages 
awarded by a lower court for death 
alleged to have resulted from eating 
uncooked smoked sausage, the Supreme 
Court affirmed the decision, holding that 
pork infected with trichina is diseased 
under the pure food laws and that its 
sale, even without knowledge of its 
condition, is in violation of the law. 

In another case, however, the court 
took the position that the meat vendor 
is not liable in the event it can be shown 
that the consumer was guilty of con- 


tributory negligence through failure 4 
cook the meat properly. 

Damages awarded another consume 
in a suit involving contaminated canne 
peaches were affirmed by the com 
which held that the vendor's duty 
warn customers of the adulterated » 
unwholesome condition of the food \y 
sells “is absolute and cannot be ayoidei 
by the excuse that the food was gq 
in a sealed container and that it wouy 
be impractical to open the can and gy. 
amine the contents.” 





TEST CONSUMER LIKING 
FOR DEHYDRATED FOOD; 


No meats were included among th 
dehydrated products submitted to 4 
Chicago housewives and their families 
in a recent study of consumer accep}. 
ance of dehydrated foods made by the 
U. S. Bureau of Agricultural Econom. 





ics. While the survey indicated that 
some dehydrated foods may have 4 
much better chance for survival after 
the war than has been generally bh. 
lieved, the bureau cautioned food pro. 
essors against basing any extensiy 
program on the results. 

With more than half of the houg. 
wives indicating willingness to by 
some dehydrated foods, comparisons of 
cost with canned or fresh product di 
not appear to be the decisive factor, 
Less than 10 per cent thought persons 
with very low incomes would be espe. 





cially or exclusively attracted to them. 
Housewives expressed willingness t 
buy such foods chiefly because they 
liked the taste or found them easy to 
prepare, although mentioning space 
saving and other advantages. About 
three-fourths of those using the foods 
liked their taste. Housewives who liked 
the foods indicated willingness to buy 
them in the following order of prefer. 
ence: cranberries, eggs, sweet potatoes, 
beets, milk, carrots, diced potatoes ani 
riced potatoes. 

Most housewives did not think th 
dehydrated foods tasted better than 
fresh foods, but many compared them 
quite favorably with canned foods. The 
housewives generally found little differ- 
ence in the taste of dehydrated cran- 
berries and sweet potatoes as comparei 
with the fresh product, the bureau said 


MINERAL WOOL STANDARD 


Following work by the specifications 
committee of the Industrial Minerd 
Wool Institute in cooperation with the 
National Bureau of Standards, a %- 
page commercial standard, CS 1174 
entitled, “Mineral Wool: Blankets, 
Blocks, Insulating Cement and Pipe It 
sulation for Heated Industrial Equip 
ment” has been published by the Gov 
ernment Printing Office. A copy of & 
117-44 will be supplied without chargt 
upon written request to the Industrial 
Mineral Wool Institute, 441 Lexingto 
ave., New York 17, N. Y. 
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PROCESSING . det 








——— 
HUNGARIAN KOLBASE 


jan kolbase is an unusual and 

gausage product which is made by 

, wate rocessors. Good materials must 

be used in manufacturing this item. An 
eastem sausage manufacturer writes: 


gpk THE NATIONAL PROVISIONER: 


wil please furnish us with a formula and 
directions for making a sausage called 


Hungarian kolbase? 

MEATS.—Following is a meat for- 
mula for a 100-lb batch of kolbase: 
10 Ibs. sinewless lean beef 


4# Ibs. lean pork trimmings 
# lbs. regular pork trimmings 








The beef is ground fine and put in the 
| silent cutter with about 10 per cent ice. 
| The pork is ground through the %-in. 
| plate. 
| SEASONING.—Pork and beef are 
thoroughly mixed with: 

8 Ibs. salt 

2 ot. sodium nitrate 

\ oz. nitrate of soda 

8 os. sugar 

6 os. white pepper 

8 os. paprika 

3 os. coriander 

2 os. nutme 

Garlic to suit 

Many packers have found convenience 

in use of ready- or specially-prepared 
seasonings, as manufactured by rep- 
utable firms, in making their sausage 
products. Such seasonings also insure 
that each batch of sausage will be fla- 
vored like other batches. 


Stuff sausage meat in 28 to 32 mm. 
hog casings. Link 8 to 10 in. long and 
hang for 12 to 18 hours for proper de- 
velopment of color. Smoke the follow- 
ing morning. 

COOKING.—The best quality Hun- 
garian kolbase is cooked or finished in 
the smokehouse. The following method 
is ued by some manufacturers turning 
| outa good product: 

Start smokehouse at 110 degs. F., 
and at end of two hours raise to 160 
degs. During the third hour, after good 

_ color has been obtained, again increase 
| the smokehouse temperature to 180 
_ degs, and hold at this point until tem- 
perature at the center of the sausage 
reaches 145 degs. 

Put in water at 190 to 200 degs. and 
cook for three minutes. Give the prod- 
uct a good cooling shower and hang at 
room temperature for two hours. Han- 
dling in this manner results in good 
appearance and flavor. 








IMPORT FRANKFURTS 


Several meat processors have built 
up a fair business in a high quality type 
of frankfurt to which they apply the 
name “import” or “import style.” The 
import frankfurt was originally an all- 
Pork product but most American proces- 
Sors use a little veal in manufacturing 





it. A typical formula for import frank- 
furts calls for: 

30 to 50 Ibs. veal trimmings 

35 to 15 Ibs. extra lean pork trimmings 

35 lbs. regular pork trimmings 

Veal and extra lean trimmings are 

ground together through %-in. plate 
and placed in silent cutter with % oz. 
nitrite of soda, 2 oz. sodium nitrate 
and 8 oz. refined corn sugar. Meats are 
then cut for about 2 minutes with ice 
and following seasoning ingredients: 

6 oz. ground white pepper 

2 oz. ground coriander 

1 oz. ground nutmeg or mace 

Popularity of any sausage product is 

dependent on full, well-balanced flavor. 
In order to achieve such flavor regu- 
larly and conveniently, many sausage 
manufacturers use ready-prepared or 
specially-prepared seasonings, as manu- 
factured by reputable firms, in making 
their products. Such seasonings are 
easy to handle and have unvarying 
strength and flavor. 


Add regular pork trimmings, ground 
through %-in. plate. After meat mix- 
ture has been cut to regular frankfurt 
consistency it is shelved overnight to 
cure or is stuffed in sheep casings, 
linked in 5 to 6-in. lengths and hung in 
cooler. Hold for an hour or two at room 
temperature next morning and smoke 
until sausage is dry and has a good 
color. 


Import frankfurts are cooked from 
7 to 10 minutes at 165 to 170 degs. F. 
Inside temperature of product should be 
brought up to at least 148 degs. Shower 
after cooking and chill in storage cooler 
before packing. 


An all-pork formula for import frank- 
furts calls for: 
60 Ibs. extra lean pork trimmings 
40 Ibs. regular pork trimmings 
3 Ibs. binder 
Meats are cut in silent cutter and 
product is smoked and cooked in same 
manner as the veal-pork formula. 


PROCESSING TEMPERATURES 


A sausage manufacturer who noted 
a recent item stating that difficulty in 
peeling skinless franks may be due to 
use of too high a temperature in smok- 
ing writes: 

EDITOR THE NATIONAL PROVISIONER: 

In connection with your recent comment on skin- 
less frankfurt smoking temperatures, what tem- 
pengeaee should be used in processing this prod- 

According to the firm which developed 
the skinless frankfurt, this product 
should first be given a cool dense smoke 
at 110 degs. F. for 30 to 45 minutes. 
Temperature should then be raised to 
170 degs. for 15 to 30 minutes. Frank- 
furts should be cooked in the usual way 
at 160 degs. F. 
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HE last time I let loose I was talk- 

ing about cutting shoulders and the 
removal of neck bones (see THE NA- 
TIONAL PROVISIONER of July 15, page 21) 
and before I leave the subject I want to 
put in a word here about neckbone 
trimmings. 

“Around 30 to 35 Ibs. of trimmings is 
about all that should be obtained from 
neck bones from 100 hogs; any meat in 
excess of this is being robbed from the 
shoulders or butts where it has consid- 
erable more value. Let’s say, for ex- 
ample, that I find we are getting around 
45 to 50 lbs. of trimmings from this 
numbers of hogs. The extra 15 lbs. of 
trimmings, priced as regulars, are prob- 
ably worth about $2.40, but on the 
shoulders or butts would bring in from 
85c to $1.25 more. 


“Let’s return to the handling of 
shoulder cuts. Butt pullers should be 
cautioned to be careful not to score the 
butts. Keep the knife down as close as 
possible to the blade bone in pulling 
boneless butts. 


“The other day the smokehouse fore- 
man called my attention to the fact that 
some of our picnics looked pretty poor 
because the butts had dropped during 
the smoking operation. This is due to 
incorrect trimming. The neck side of 
C.T. picnics should be cut just to touch 
the fat separating the first and second 
small side muscles, but the cut should 
not go into the second muscle. If cut 
too deep the butt will drop and the ex- 
cess trimmings are less valuable off the 
picnic than on it. 

“The same caution should apply in 
trimming the lip of the picnic. Round 
the corner neatly and bevel the lip but 
cut only deep enough to bevel the fat. Do 
not cut into the muscle. In performing 
this job, place the picnic on its side with 
the butt toward the operator and the lip 
to the right. The lip can then be cut off 
at just the right angle. 

“Picnics should be inspected to see 
that all blood clots have been removed 
from the face. 

“Slackening of hog runs has given 
me a chance to educate some of my 
newer workmen and correct some of the 
veterans. We’re aiming at better qual- 
ity now. Moreover, I know that be- 
tween fairly large hog runs and heavy 
cattle marketings this fall and winter, 
we’re going to need every employe work- 
ing at peak efficiency to get the job 
done right.” 
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“Tortoise Salt” 
“Hare Salt” 


ONE OF OUR most difficult problems in 
selling Diamond Crystal Salt is the 
apathy of food technologists and salt 
buyers toward salt. Too often they say, 
“Oh, well, salt is salt.” 





Take solubility: In salting butter, salt 
must dissolve with lightning speed. If 
the butter fat is on the soft side—lack- 
ing in body—at certain seasons, butter 
salt must dissolve so quickly that over- 
working is avoided. Otherwise, the but- 
ter may lose its desirable physical prop- 
erties and become mottled or marbled 
—and may lose its moisture, become 
leaky. Yet, if the salt is not properly 
dissolved, the butter may be gritty. 
On the other hand, in salting cheese, 
slow solubility of salt is highly impor- 
tant. Otherwise, salt is lost in whey, 
producing undersalted cheese. 





To meet these problems, we have set 
up definite solubility standards for 
Diamond Crystal Salt. Our Diamond 
Crystal Butter Salt, for example, dis- 
solves completely in water at 65° F. in 
less than 9.8 seconds—average rate, 9.2 
seconds. Quality-minded food processors 
can depend on Diamond Crystal prod- 
ucts, manufactured under strict quality- 
control standards for solubility rate. 





NEED HELP? HERE IT 18! 


If salt solubility enters into your proc- 
essing, drop a line to our Director of 
Technical Service. He will be glad to 
recommend the correct grade and grain 
of Diamond Crystal Salt for best re- 
sults in your plant. Diamond Crystal, 
Dept. I-3, St. Clair, Michigan. 


DIAMOND CRYSTAL 


ALBERGER 
PROCESS 


SALT 
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THE CHEMISTRY AND TECH- 
NOLOGY OF FOOD AND FOOD 
PRODUCTS. — Published by Inter- 
Science Publishers, Inc., New York 
City. Volume I, 952 pages; Volume II, 
about 950 pages. Price for two volumes, 
$19; price for individual volumes, 
$10.50. Prepared by a group of special- 
ists under the editorship of Morris B. 
Jacobs, senior chemist, Department of 
Health, City of New York. 


Volume I (Volume II will be pub- 
lished in September) constitutes the 
first part of an exhaustive treatment 
of the chemistry and technology of food 
and food products. The whole field is 
broken down into 48 chapters, of which 
23 are published in the first volume. 
Forty-one collaborators have prepared 
a unified work by approaching the prob- 
lem from the point of view that an ex- 
pert in any selected subject is best 
qualified to write about it. 

The two volumes are divided into a 
total of six parts. The first, on funda- 
mentals, deals with the aspects of food 
chemistry which are common to all 
foods. The second part concerns the 
descriptive aspects of particular food 
groups, and includes some account of 
the history, statistics, definitions, stand- 
ards, composition and chemistry of 
these food groups. In part three, unit 
operations and processes applicable to 
most foods will be described. Part four 
will deal with the maintenance of sani- 
tary and quality control of foods and 
food products. In part five, the principal 
methods of preserving foods will be 
delineated. Part six will be concerned 
with production methods for the prin- 
cipal foods. 

The first volume, which is available 
now, contains a section dealing with the 
fundamentals and giving a condensed 
but exhaustive picture of modern as- 
pects of organic chemistry and bio- 
chemistry, in relation to the food field. 
Chapters on physical chemistry, carbo- 
hydrates, lipids, amino acids, enzymes, 
vitamins, hormones, mineral and color- 
ing methods, digestion and food poison- 
ing are found in this section. 


Part II, Foods, gives a well-organized 


treatment of all possible types of foods 
and food products, and coordinates 
widely scattered material from offie 
scientific and technical literature, Spe. 
cial emphasis has been placed upon 
collection of maximum, up-to-date, ny. 
merical values, which are collated jp 
218 tables. An exhaustive subject index 
of 50 pages facilitates access to this 
factual information. The chapter op 
meat and meat products is written by 
Walter M. Urbain, head of the physics 
and physical chemistry division, rp. 
search laboratories, Swift & Company, 
while edible oils and fats are discussed 
by Alton E. Bailey, senior chemica! 
technologist, Southern Regional Re. 
search Laboratory, U. S. Department 
of Agriculture. 

List of foods treated includes milk, 
cream and dairy products; meat and 
meat products; fish, shellfish and erys. 
tacea; poultry and eggs; edible oils and 
fats; cereal grains; baking and bakery 
products; vegetables, mushrooms, nuts 
and fruits; carbohydrate and sugar 
foods; confectionery and cacao prod- 
ucts; coffee and tea, and flavors, spices, 
and condiments. 


SOYBEAN CHEMISTRY AND 
TECHNOLOGY.—Published by the 
Chemical Publishing Co., Brooklyn 2, 
N. Y. 261 pages. Price $3.50. Written 
by Klare S. Markley and Warren H. 
Goss. 


The composition and properties of 
the soybean, as well as its commercial 
uses and potentialities,-are fully anal- 
yzed in this book which, although 
based largely on experiments conducted 
by the authors, contains a summary 
of other research contributions. 


Soy protein is declared in the fore- 
word to be gaining ground as a meat 
supplement. Soybean oil meal is de- 
scribed as a superior protein ingredient 
for livestock and poultry feeds. 


The book is divided into two parts. 
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Part I deals with the chemical composi- 
tion of the soybean and the properties 
of constituents and derived products. 
Part II is devoted to the processing of 
soybeans and soybean products. Charts, 
tables and photographs complement the 
text, which is detailed and scientific in 
character. 
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JOHN L. MAGIC AND CO. 


is the NEW NAME of the firm that formerly 


operated as the Barton Laboratories, Inc. 


Mr. John L. Magic, President and General Manager, has served 
the Meat Packing Industry for almost twenty five years. His 
policy as always will be to assure you quality merchandise and 
excellent service. Your business is always appreciated. 


JOHN L.MAGIC AND Co. 


Phone PRO spect 4622 


Chicago 32, Illinois 
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of the bands in the same lines. 


GAS AND OIL 
is pene dddhebatiebenssoevd 4 oz. gas line 
4 lb. gas line 
Oil line 


Yellow 

Yellow with bright blue band... .1 

Yellow with black band 
SPRINKLER SYSTEM 

i adectté6scanusoepeese es Dry sprinkler line 

Red with bright blue band. .Wet sprinkler line 


AIR 


sepecgeséebeegoeseed Compressed air line 
with bright blue band.....Vacuum line 


WATER 


Brown 
Brown 


BD BIOOR. oc ccc ccccccceccccoscese . Chemicals 
Green with yellow band......... Hot water line 
Green with red band........... Soft water line 
ee METEELERTELLUPLE LETT Water from wells 


Green with white band 

Techging 6 ¢600.60:466 fater from cond. to sewer 
Green with aluminum band.........City water 
Green with black band 

Eheeeesacccesos Water from cond. to repumper 
Green with orange band 

cececcececeeecees Water from condemned well 

STEAM 


DED cescescwescetoonss 448 steam supply 
Aluminum with black band. .1252 steam supply 
Aluminum with red band..... 45% steam supply 
Aluminum with green band 


Detapsbasepcece sess Under 452 steam supply 
Aluminum with yellow band 
Tce ees eceesvess 5stean Gene SECS 





RATH PIPING SYSTEM COLOR CODE 


How color may be effectively utilized in meat plants to reduce the like- 
jihood of accidents was described in June 10, 1944 issue of THE NATIONAL 
PROVISIONER, page 11. This article explained the du Pont Safety Color Code 
System, which establishes certain color standards to indicate accident 


The Rath Packing Co., Waterloo, Ia., is employing the use of color to 
excellent advantage to carry out a piping system color code. In general, 
yellow is used for gas and oil lines, red for the sprinkler system, brown 
for air, green for ordinary water and aluminum for steam, with other varia- 
tions for refrigeration and engine room purposes. The following table covers 
the complete Rath piping system color code. Valves are painted the color 


REFRIGERATION 
ne Ws sd 0 cn cte eas cnwees Brine supply line 
Bright blue with red band....Brine return line 
eer re Ammonia supply line 
Dark blue with orange band.2¢ ammonia return 
Dark blue with yellow band 
a6e sen ehes 183 ammonia return 
or ....Liyguid ammonia line 
MISCELLANEOUS 
Gray with green band......... 
Gray with red band....... 
Gray with yellow band. . 
(iray ... ° 
Gray with black band....... ; 
PED cicentrepsectechsteceanes 
Purple with yellow band... 
Purple with aluminum band..... 
Purple with bright blue band 
Drain to cateh basin 
ves Sewer lines 
..Drain from roof 


. Stick lines 
Tank water 
Blood lines 
Pickle lines 

Lard line 

.. Tallow line 

Blow line 
Grease line 


TE cca avinces 
Black with white band. 


BOILERS 
eS CREE. 0 0000 00606000026 
MACHINES 


Brown with yellow strips 
6d dost ceases eneawes Machines in engine room 


CONDUIT 
Wall color, Galvanized cenduit is left unpainted 
where there is no wall color. 


Soilers 








FLASHES ON SUPPLIERS 


CONTINENTAL CAN CO., INC.— 
1. C. Fogarty, general sales manager of 
the eastern division of Continental Can 
Company, Inc., has announced the re- 
moval of his division’s offices from 100 
E. 42nd st., New York City, general 
headquarters of the Continental organi- 
zation, to the eighth floor of the Chanin 
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bldg. 122 E. 42nd st. New York office 
of the Bond Crown & Cork Co., a divi- 
sion of Continental, is also located at 
this address. Telephone number, Ash- 
land 4-2800, remains the same. Among 
the executives affected by the change 
are J. E. Baldwin, manager, packers’ 
sales, eastern division; J. F. Cole, as- 


sistant manager, packers’ sales; L. J. 
LaCava, sales manager of special ac- 
counts, and J. L. Donahue, sales mana- 
ger, New York district. 


E. G. JAMES CO.—Appointment of 
Warren G. Henry as assistant sales 
manager in the machinery department 
and supervisor of advertising of the 
E. G. James Co., Chicago, has been an- 
nounced by the company. Henry, a na- 
tive Chicagoan, for the past 15 years has 
been engaged in the retail merchandis- 
ing and sales promotional fields in Chi- 
cago, Peoria, Rockford, Sioux City and 
Kalamazoo, serving as advertising man- 


ager of a weekly newspaper in the lat- 


ter city. 
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Fast, Safe 
INSTO-GAS 
TORCHES 


for Packers 





Singeing hogs with Insto-gas torch. 


re instant-lighting Insto-gas torches 
produce a clean, blue flame, with no 
soot, no smoke and no monoxide gas. 
They are safe to use in enclosed rooms. 
Packers find that light-weight Insto-gas 
torches are far superior for— 


Singeing—Carcasses of all kinds. 


Thawing— pipes and sewers and freeze- 
ups of products such as tallow, lard and 
resin in pumps and piping. 

Plumbing and Electrical — |ead and 
solder work. 


General plant maintenance. 


Insto-gas torches are the only ones 
listed by Underwriters and Factory Mu- 
tuals Laboratories and are recommended 
by leading Safety Engineers. 





Insto-gas torches are made in five sizes 
with flames ranging from pencil flame on 
the No. 1 toa 24” blast flame on the No. 5. 


Write today or use coupon 
for Free Insto-gas bulletin. 
-—— ama MAIL COUPON. —————-. 


INSTO-GAS CORFORATION— DETROIT 7, MICH. 
Please mail insto-gas Bulletin and name of nearest distributor. 































WATER ON COOLER CEILINGS 
COMES FROM STORED PRODUCTS 


Where do you think the water on your cooler ceiling comes from? 
It comes from your stored products and represents lost profits because 
of weight shrinkage—dehydration. 

You can stop this loss by installing the RECO Refrigerator Fan as 
its gentle, continuous air circulation increases the relative humidity 
of air in the room, reducing dehydration. 

The RECO also keeps the walls and ceilings dry and sanitary, pre- 
vents product spoilage, removes frost and ice from coils and eliminates 
mold formation. 








Ceiling Type. 
Various other types available 
























“SAU SAGE AND MEAT SPECIALTIES” 


The most complete operating handbook 
on sausage that has ever been published! 





Thousands of copies already have been 
sold at $5.00 per copy 


& 400 each ... as long as 


our supply lasts 

oe @ @ 
Satisfaction guaranteed or your money refunded. This 
book is modern, up-to-date and comprehensive in scope— 
gives you the information you need to properly conduct 
sausage operations. Written and compiled by recognized 


experts. Order today! 


were THE NATIONAL 


an PROVISIONER 


407 S. Dearborn St., Chicago 5, Illinois 
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A REFRIGERATION “STRETCHER” Cor 
This magical fan takes the super cold air from around the coils 
and circulates it around stored products, immediately equalizing Pro 
the temperature at coil and products. Without the use of the 
RECO there is often a difference of several degrees between pro- 
duct and coil—a serious waste of refrigeration. 
| ] 
Write for data sheet, ‘ 
air flow charts, focus 
letters from users, of Ch 
prices, etc. cago, 
both | 
« » “4 Tel Cy EX. tion, 
ELECTRIC COMPANY ment 
Mfrs. RECO Fly Chaser Fans, Food Mixers, Meat Choppers, es 
Above i ional view of ler with a RECO Refri Fan i i Sage Poenee, ee pe! 
ve is sect t t tion. ° oe 
Broken lence tndieate the antual saevennent of air conctantly over and qoound the 2689 West Congress Street Chicago 12, Illinois _ 
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Conveyor Speeds Up 


Processing of Poultry 


HE similarity between certain 
T phases of poultry and livestock 

evisceration is brought into sharp 
focus at the poultry eviscerating plants 
of Charles Keeshin, Inc., located in Chi- 
cago, Ill., and Rogers, Ark. The units, 
both of which are under federal inspec- 
tion, are virtually identical in equip- 
ment and operation, each having a ca- 
pacity of between 800 and 1,000 birds 
pr hour. All operations are conducted 
ina single 85 x 45-ft. room. 

Nucleus of the system is an efficient 
overhead conveyor synchronized with a 
moving top inspection table so that 
each pan moves directly below a con- 
veyor shackle. As Photo 1 shows, the 
fowl are suspended by their feet from 


these shackles as they are carried from 
one operation to the next, always at the 
proper height for easiest access by 
workers. It requires about seven min- 
utes for a bird to travel from the first 
operation to a point where it is ready 
for removal from the conveyor for pack- 
aging. 

Entrails are placed on moving pans 
immediately below the fowl from which 
they were taken, enabling inspectors to 
fxamine carcass and entrails together. 
Immediately after inspection, the gib- 
ets are removed from the pans, the liv- 
&s and hearts being trimmed and 
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washed on a table adjacent to the point 
of inspection. Photo 2 shows gizzard 
cleaning table. The balance of the en- 
trails go into a dump truck (fore- 
ground). 


In Photo 3, the operator is pictured 
cutting down the birds after they have 
been washed. Feet are removed from 
the shackles by the next operator, which 
completes the cycle, the shackles then 
returning to their original position. 
Giblets are wrapped and placed inside 
each bird (Photo 4). The birds are then 
scaled and wrapped individually with 
the weight marked on each of the 
packages. 

The equipment for both Keeshin 
plants was engineered and manufac- 
tured by the Globe Company, Chicago. 
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Pause one brief moment. Compare your lot—and + bo 8 — , i ‘ in P- 
that of the men and women in your employ—with : nay ae ad 
the lot of the infantrymen who meet the enemy : 
face to face, who do the hardest fighting, who 
suffer the most casualties. 








Let the full impact of war’s unending grimness 
swiftly convert any tendency toward complacency 
into revitalized urgency. Remember—the war is 
not yet won. 

As top management and labor, you’ve been en- 
trusted with two major responsibilities —steadily 
maintained production, and steadily maintained 
War Bond Sales through your Pay Roll Savings 
Plan. 


Decide now to revitalize your plant’s Pay Roll 
Plan. Have your Bond Committee recheck all 
employee lists for percentages of participation 
and individual deductions. Have Team Captains 
personally contact each old and new employee. 
Raise all percentage figures wherever possible. 


Don’t underestimate the importance of this task. 
This marginal group represents a potential sales 
increase of 25% to 30% on all Pay Roll Plans! 


Your success will be twofold: A new high in War 
Bond Sales; and a new high in production. Be- 
cause a worker with a systematic savings plan has 
his mind on his work—not on post-war financial 
worries. He’s taking care of the future now. His 
own. And his Country’s future. Help him! REvi- . 
TALIZE YOUR WAR BOND PAY ROLL SAVINGS PLAN. - . _— 
Official U. S. Coast Guard Photo: The elevator to a Coast 
w A R 8 Guard-operated transport hospital 
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w” TIN rs Ba chk tA eC Atack / appreciation the publication of this message by 
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This is an official U. S. Treasury advertisement—prepared under the auspices of Treasury Department and War Advertising Council. 
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Recent Orders by 
War Agencies 








DRUMS FOR EXPORT LARD.— 
Products in Schedule B may now be 
shipped in new steel drums for export 
orders, under Limitation Order L-197, 
ys amended July 28, 1944. Previously, 
it was necessary to obtain permission 
through appeal to WPB for export of 
Schedule B products in new drums. Un- 
der the amended regulation, orders for 
new lard drums for export shipments 
must merely be accompanied by a man- 
ually signed certificate stating that the 

haser is familiar with Order L-197 
and that drum purchases and usage will 
be in compliance with it. Once filed by 
a purchaser with a supplier, this cer- 
tifieate covers all future deliveries from 
that supplier to that purchaser. 

CONTAINERS. — The War Produc- 
tion Board has issued WPB Directive 37 
which authorizes the War Food Ad- 
ministrator to assign a preference rat- 
ing of AA-2 for the procurement of 
wooden shipping containers (as defined 
in P-140) or fibre shipping containers 
(as defined in P-146) to be used for 
packing food which is to be exported as 
lend-lease shipments. The rating will 
oly be assigned to get a specific num- 
ber of containers under definite export 
contracts or programs. 





MEATS THAT HAVE 
BEEN FROZEN 


A recent issue of Quick Frozen 
Foods magazine listed the follow- 
ing meat products as having been 
successfully frozen: 








FRESH MEATS 
Steaks 


club 
porterhouse 
t-bone 


sirloin 

boneless top round 

boneless round steak 
Roasts 

pot 


rump 
ribstanding 
sirloin 


Lamb 
leg of lamb 
= lamb 
ish mutton chops 
lamb chops * 
lamb stew 
lamb kidneys 


Pork 
spareribs 
pork butt 
pork loin 
pork chops 
con 
frankfurters 
pork links 
pork sausage 
Pienic hams, smoked 
ready-to-eat ham 
regular ham, skinned 


Other Meats 
hamburger patties 
ground beef 
corned beef hash 
corned beef, brisket 
beef liver 
calves liver 
chicken liver 
Sweetbreads, veal, 


smoked beef tongue 





a 


COOKED MEATS 
beef stew (browned) 
beef meat balls in 

Spanish style 

sauce 
beef cuts, mush- 

rooms in brown 
gravy 
potted beefsteak in 

Swiss style gravy 
beef cuts with Span- 

ish style sauce 
beef stew and veg. 
beef tips Spanish 
corned beef hash 
chili and corned beef 

hash 
corned beef hash 
patties 
chicken fried steaks 
lamb stew 
Irish lamb stew 
lamb cutlets 
hamburger 
meat loaf 
pot roast 
roast leg of pork 
roast lamb 
pot roast in gravy 
Spanish meat balls 
Swiss steaks 
roast beef 
pork and beans 
spaghetti and meat 
balls 
rolled stuffed steak 
sirloin tips and 
mushrooms 
veal macaroni loaf 
veal fricassee 
salted beef tongue 
oxtails, split joints 
beef stew, boneless 
veal 








} 
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VIBRATION TEST 


If cooler room insulation tends to 
“shake down” under vibration from re- 
frigeration machinery or other sources, 
much of its msulating value is lost, 
members of the American Society of 
Refrigerating Engineers were advised 
in an address prepared jointly by R. W. 
Christie and J. R. Tucker, United States 
Testing Co., and read at a recent meet- 
ing. To determine the resistance of in- 
sulation to vibration, the following test 
was recommended: 

Mount a specimen at least 20 in. long 
and 12 in. wide with the long sides ver- 
tically clamped in such a fashion that 
the top and bottom are open and the 


- 


—— 
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entire panel is free to vibrate horizon- 
tally. Where it does not cross upon it- 
self, the longest dimension of the stitch 
pattern should be vertical. The speci- 
men should then be vibrated horizon- 
tally for 12 hrs. through a double am- 
plitude of at least 0.04 in. at a fre- 
quency of 2,000 cycles per minute. By 
weighing the specimen before and after 
the test, loss of weight can be calcu- 
lated. 


Don’t store ammonia in shipping 
cylinders. Charge it into the system 
and return the empty cylinders. Keep 
them at work for you. 






The Votator produces lard with whiter, 
smoother, creamier texture . . . of con- 
stantly uniform quality. 


Even the least experienced buyer can 
tell plenty about lard merely by looking 
at it... and the superior quality that 
Votator builds into lard is always 
obvious. This greatly advanced processing 
method is also more efficient. That is 
why both sales and operating men find 
the booklet, “Votator for Lard,” most 
interesting. Write The Girdler Corpor- 
ation, Votator Division, Louisville, Ky. 





A continuous, enclosed lard processing unit. 
*Trade Mark Registered U. S. Patent Office - 
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Shown above are Toledos on duty in the modern 

plant of John Wenzel Co., Wheeling, W. Va. | 
* Every step of the way in meat packing— 
weights must be ACCURATELY checked 
or packers lose profits! 

For topmost accuracy, speed and dependa- 
bility...look to Toledo! Whether it’s scales 
for weighing livestock ...controlling meat 
packing processes... grading, checking... ye 
wholesale weighing ... Toledo builds exactly Toledo Printwcigh Scales... 


what you need! Send for latest bulletins. uy Le My ——. 


Toledo Scale Company ... Toledo, Ohio. BIG Figures. 
Page 28 





New Trade Literature 


Supplies and Equipment (NL 112). 
The Phil Hantover assortment of equip. 
ment and supplies for meat packers and 
sausage manufacturers is thoroughly 
described and illustrated in catalogue 
No. 544 issued recently. The 40-page 
booklet, which opens with a persona] 
message from Hantover, lists a wide 
variety of items used in meat plants, 
including the company’s own Pres. 
Teege line of products, and those of 
other well-known firms. A complete jp. 
dex makes it a simple matter to fing 
the desired material or equipment— 
Phil Hantover, Inc. 


Boiler Meters (NL 113).—Methods of 
checking combustion efficiency in boiler 
plants and requirements for the ideal 
boiler meter are outlined in a new cata- 
logue of the Cochrane Corp., Philadel. 
phia, Pa. A comprehensive description 
of the Cochrane boiler ratio meter is 
given.—Cochrane Corp. 


Starch Binder and Extender (NL 
114).—The physical and chemical prop. 
erties of a new starch development 
called Amioca, said to be suitable for 
use as a binder and extender in sausage 
and other ground meat products, are 
described in a pocket-size booklet is- 
sued recently. The development of the 
new starch product and its economic 
future are explained, as are its uses. 
Amioca is claimed to have a somewhat 
higher equilibrium moisture content 
than corn starch.—National Starch 
Products, Inc. 


Open Steel Grating (NL 115).—Non- 
slip footing speeds up workers’ eff- 
ciency with safety, it is pointed out in 
a handsomely illustrated catalog giving 
details on Klemp open steel grating 
and stair treads. The booklet contains 
detailed construction particulars, draw- 
ings and tabular specifications, and 
provides full installation data for every 
requirement.— Wm. F. Klemp Co. 


Brine Making (NL 116).—A 36-page 
illustrated booklet of particular interest 
and value to packers describes in detail 
the Lixate process for making brine. 
Pictured are numerous installations, in- 
cluding several in meat plants. Specific 
industry uses for Lixate brine are out- 
lined, with cross sectional drawings 
clarifying the story. An added feature 
of the brochure is a table giving com- 
plete information on sodium chloride 
brine at 60 degs. F. from 0 to 100 degs. 
salometer. Another table gives similar 
information for brine at 38 degs. F.— 
International Salt Co., Inc. 


Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
giving key numbers only. (8-5-44). 

. ctvbscanewaancrevess< 

DEP aveviccnce 

City 

Street 





eal 
July 


Fede 
plants 
cattle 
month 
of the 
leased 
Institu 
plants 
1,100, 

Calf 
tide ir 
of last 
promis 
start, 
ther. 
down 
lambs 
with . 

Apr 
veal, ] 
federa 
was tl 
record 
and ¢ 
turned 

Bee 
per ce 
and vi 
and p 
per ce 


240 
thi: 
low 


Reg 
Skit 
Pict 


Lott 
Bell 
Fat 
Plas 
Rav 
ei 
Spa 
Reg 
Offs 
Cre 


TO 











The National Provisioner—August 5, 1944 § The | 





1 
hose of 
lete in. 
to find 
ment. 


thods of 
n boiler 
he ideal 
sw cata- 
*hiladel- 
cription 
neter is 


er (NL 
al prop- 
lopment 
able for 
sausage 
cts, are 
klet. is- 
t of the 
conomic 
ts uses. 
mewhat 
content 
Starch 


). —Non- 
rs’ effi- 
d out in 
E giving 
grating 
contains 
s, draw- 
ns, and 
or every 
Co. 


36-page 
interest 
in detail 
g brine. 
ions, in- 
Specific 
are out- 
lrawings 
feature 
ng com- 
chloride 
00 degs. 
: similar 
gs. F.— 


ew Trade 
-rovisioner, 


5, 1944 





PROVISIONS AND DARD c¢ceély Revie 





— 


july Cattle Slaughter 
30 Per Cent Over 1943 


Federally inspected meat packing 
plants handled about 30 per cent more 
cattle in July than in the corresponding 
month last year, according to a review 
of the meat and livestock situation re- 
leased this week by the American Meat 
Institute. Cattle slaughter at inspected 
plants in July totaled approximately 
1,100,000 head. 

Calf marketings continued at high 
tide in July—101 per cent above those 
of last year—indicating that even if the 
promised liquidation of cattle is slow to 
start, herds are not being built up fur- 
ther. However, July hog slaughter was 
down 13 per cent and 4 per cent fewer 


per cent, respectively, from July, 1943. 


CHICAGO PROVISION STOCKS 


Stocks of both meats and lard showed 
rather sharp declines during July at 
Chicago when compared with a month 
earlier. The loss in lard holdings at 
about 9,000,000 Ibs. was the sharpest 
decline in many months. Holdings at 
the close of July totaled 63,116,928 lbs., 
compared with 72,576,406 lbs. a month 
earlier and 51,026,144 lbs. a year earlier. 


Meat holdings declined to 76,113,567 
lbs., compared with 92,174,446 lbs. at 
the close of June and 85,443,365 lbs. on 
July 31 a year ago. All kinds of D.S. 
and S.P. meats, with the exception of 
S.P. hams, were under totals of a 
month ago. 

July si. "44 vom "44 July 31, 44 


bs. 


(a) Made since Oct. 1, 1943. 


DOUBT RESUMPTION OF MEAT 
RATIONING IN CANADA IN ‘44 


There is little likelihood that meat 
rationing will be resumed in Canada 
this year, the Wartime Prices and Trade 
Board announced this week. Rationing 
was suspended last March. 


“We are sending overseas all the 
meat that our shipping facilities can 
handle, and any reduction of meat con- 
sumption in Canada would probably 
bring out all the acute storage and other 
difficulties which confronted us last win- 
ter,” the board said. 


“If present trends of livestock mar- 
ketings continue we will supply for ex- 
port to the United Kingdom about 50 
per cent more meat than in 1943 and 


lambs were marketed in comparison 1 bbl. pk. nearly double the minimum require- 
: "ye 3,323 8,222 3,851 ; i j i 
with July, 1943. PS ard ia) 216,948 908 18,408'287 5,54¢nG ~« Ment for which the United Kingdom is 
Approximately 1,353,000 Ibs. of beef, Other lard....... 46,175,130 54,113,109 45,478,698 looking to us for. So long as such re- 
: Total lard....... 63,116,928 72,576,406 51,026,144 214) be achieved without ration! 
veal, pork, and lamb were produced in Ds. cl. bellies . ri sults can achieved without rationing 
federally inspected plants in July. It p ifomtrect) +: 6,404,900 7,504,300 458,600 there is clearly no justification for re- 
was the largest July meat production on ncotners) ~j°++ 710,218,188 20,115,247 11,916,948 imposing the burdens and expense of 
° ° Tot 8. el. 
record with the exception of last year— > belies etait 25,623,038 27,619,547 12,375,548 the use of meat coupons.” 
and only 6 per cent less than was ».B. Fi Dellhes ....250205 sescccss _ seccvece 
D.S. fat backs.. 6,348,072 6,361,639 26,279,429 
turned out in July, 1943. S.P. hams....... 918,701 918,012 2,091,859 
S.P. skinned 
f productio ¢ EE: 9.5500 Ses 10,100,680 13,277,234 10,757,986 
Beef p tion last month was 23 S.P. bellies... 17,442,506 21/214'427 16,901,874 SWISS FAT IMPORTS RECEDE 
percent greater than July of last year, \P° picnics, 8:P. 7 
and veal, 97 per cent greater; but lamb Boston shldrs.. 1,846,770 3,850,045 1,331,803 Imports of industrial oils and fats 
. a 540 ‘J . . . 
and pork production fell off 6 and 23 Mer cut mests'19.833/800 18'905.543 18-704'800 into Switzerland have declined sharply 


since early this year, it is reported. 








































ALL TEST HOGS NOW AT CEILINGS; POORER RESULTS SHOWN 
(Chicago costs and prices, first four days of week.) 

With the average cost of 180- to 220-lb. and 220- to to 270-Ib. butchers was unchanged at $14.00 and the loss 
240-lb. butchers at the ceiling level of $14.75 at Chicago on these—99c—was the same as a week earlier. Live 
this week, slight advances in product values were swal- weight percentages were adjusted seasonally in this 
lowed up and minus cut-out margins were greater than week’s test. 
in the same period last week. However, the cost of 240- 

——180-220 Ibs—— ——220-240 Ibs. —— —240-270 Ibs. —— 
Value Value Value 
—_—_ 
Pct Pct. Price per per cwt. Pct. Pct. Price per per cwt. Pet. Pct. Price per per cwt. 
live fin. per ewt. n. live n. per cwt. n. live fin. per cwt. fin. 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
is am Raa ie 13.9 20.0 214 $2.97 $ 4.28 13.7 19.4 21.0 $2.88 $ 4.07 ace cone! BM eee 
NE ence ccaseseaenvecacee 62 ip ei ee ae aie. aaa Lees See ede 12.9 181 230 297 4.16 
cnc nach iyathvareasoes 5.6 ‘1 20.0 1.12 1.62 5.4 7.7 20.0 1.08 1.54 53 74 20.0 1.06 1.48 
I 5 hve cs wes ccascsdacas 4.2 ‘0 24.8 1.04 1.49 41 5.8 248 102 1.44 41 5.7 23.8 98 1.86 
STNG DED. oc cncossccsccacccace 10.1 14.5 23.3 2.35 3.39 98 13.8 21.8 2.13 01 97 13.4 208 202 2.79 
I Ne aac dunuiee’ 11.0 15.8 17.2 1.89 2.72 95 134 165 157 2.21 8.9 5.5 15.2 58 83 
a pariipa Spree ea ees aS * ae ay sane Te 21 3.0 13.4 28 40 85 120 184 114 1.61 
ee ces ase ees es se ne et ate 32 45 10.8 33 46 45 64 10.3 46 66 
SUN SUMED... .ccccccscceciccsne 28 42 10.0 128 42 3.0 42 10.0 :30 42 3.4 48 10.0 ‘84 148 
Raw leaf 22 32 11.6 125 87 22 81 11.6 25 36 22 81 11.6 26 36 
P. 8. lard rend. wt 25 18.4 11.6 1.45 2.13 11.0 15.8 11.6 128 1.83 104 145 11.6 1.17 1.68 
ribs 16 23 160 (26 37 16 23 138.5 122 ‘81 16 22 12.0 19 :28 
Regular trimmings 31 46 16.8 52 17 29 42 168 49 71 28 41 16.8 AT 69 
Feet, tails, neckbones 2. i te 112 18 | ee ees (12 118 a eer 12 18 
Offal and miscellaneous ss oe vee .48 .70 ste os .48 .68 ow dee .48 .68 
Credit for subsidy 1.30 1.89 ese awe 1.30 1.84 1.30 1.83 
TOTAL YIELD AND VALUE 100.0 $14.03 $20.33 70.5 100.0 $13.73 $19.46 71.0 100.0 $13.54 $19.07 
Per Per Per 
ewt. ewt. ewt 
alive alive alive 
i ig oad rie awa $14.75 $14.75 $14.00 
MD ic cee openers sesecene 07 Per cwt. 07 Per cwt. OT Per ewt. 
ling and overhead................. 62 fin. 52 fin. 46 fin. 
yield yield - yield 
TOTAL COST PER CWT............... $15.44 $22.37 $15.34 $21.75 $14.53 $20.46 
OD os cc cnsnasiecscooescus 14.03 20.33 13.73 19.46 13.54 19.05 
—Outting margin ..............-.s0.0+- 1.41 2.04 161 2.29 99 1.39 
+Cutting margin.... ‘eiasida oeien i — - , 
—Margin last week... 1.27 1.85 143 2.01 99 1.38 
+Margin last week ota wes peso sees eves one 
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The EASY PROFITABLE way 





is to PLAN NOW! 


Converting to peace time pro- 
duction need not be an alarm- 
ing problem. Careful planning 
will eliminate costly interrup- 
tionslater. LARDand SHORT- 
ENING packaging equipment 
‘fon order’”’ today will be “at 
work” when most needed*. 


Sets up 30-40 cartons per 
minute. 





Send us a sample of each size 
carton you desire to handle and 
we will be pleased to recommend 
the Peters machines that will 
meet your specific requirements. 


*Post war orders will be filled in 
the same sequence as received. 
Repair parts will be shipped as 
soon as possible. 


PETERS MACHINERY CO. 


4700 Ravens 





wood Ave. Chicago 40, Ill. 



















Except occasional oiling of the mo- 
tors, so we consider our GRID Unit 
Heaters have been maintenance 
free.” GRID Unit Heaters are made 
to last—to stand wear as long as the 
pipes furnishing steam tothem. And 
they will have the same high 
efficiency in years to come as 
the day you installed them. 









x One piece construction 
heating sections (patented). 
-* No soldered, brazed, welded or ex- 








-%  Similer metals so there is no electrolysis to cause cor- 
rosion, breakdowns, or heating failures. 


GRID Unit Heaters are made of the right materials to 
stand service under severe conditions, especially ideal for 
use in corrosive atmospheres. 
gineered and tested to operate on steam pressures up to 
250 Ibs. Complete data and capacity,tables upon request. 


D. J. MURRAY MANUFACTURING CO. 


And, too, they are en- 








WAUSAU, WISCONSIN 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 





tCarcass Beef 
Week ended 
August 3, 1944 
per lb. 
Steer, hfr., choice, all wts......20% 
Steer, hfr., good, all wts........20 
Steer, hfr., com., all wts........ 17% 
Steer, hfr., utility, all wts....... 15% 
Cow, com. & gd., all wts........ 17% 
Cow, utility, all wts..... eccosece 15% 
Hindquarters, choice .......++++ 23 
Forequarters, choice ....... --18% 
Cow hdq., g COM. ccccee --19 
Cow foreq., gd. & com 6% 
tBeef Cuts 
Steer, hfr., sh. loin, ch.......... 32% 
Steer, hfr., sh. loin, gd.......... ot 
Steer, hfr., sh. loin, com........ 25 
Steer, hfr., sh. loin, util........ 22% 
Cow, sh. loin, gd. & com........ 2544 
Cow, sh. loin, util..........see0- 22% 
Steer, hfr., rd., Ch......seeseee+ 22% 
Steer, hfr., rd., Gd....eceeeeeess 21% 
Steer, hfr., rd., COM......+-+00+- 19 
Steer, hfr., rd., util........ceees 16% 
Steer, hfr., loin, ch.......e.++++- 29% 
Steer, hfr., loin, good............ 28 
Steer, hfr., loin, com............- 23% 
Cow, loin, gd. & com.........++- 238% 
Cow, loin, utility..........++...- 20 
Cow round, gd. & com........++. 19 
Cow round, utility........... — 
Steer, hfr. rib, ch........ --24 
Steer, hfr. rib, gd... -23 


Steer, hfr., rib, com.. 
Steer, hfr. rib, util. 
Cow rib, gd. & com 
Cow rib, utility.... 
Steer, hfr., sir., ch. ° 
Steer, hfr., sir., gd.. .26 








Steer, hfr., sir., com. 21% 
Steer, hfr., cow flank. 18% 
Cow, sir., gd. & com. -21% 
Cow, sirloin, util............+++- 18% 
Steer, hfr., flank steak.......... 23% 
Cow, CEE. nctnceceeteas 23% 
Steer, hfr., reg. chk., ch........ 20% 
Steer, hfr., reg. chk., gd........ 19 
Steer, hfr., reg. chk., com....... 17% 
Steer, hfr., reg. chk., util...... 15% 
Cow, reg. chk., gd. & com...... 17% 
Cow, reg. chk., util...........+- 5% 
Steer, hfr., c. c. chk., ch........ 18% 
Steer, hfr., c. c. chk., gd.......18 
Steer, hfr., c. c. chk., com......16% 
Steer, hfr., c. c. chk., util....... 15 
Cow, c. c. chk., gd. & com...... 16% 
Cow, c. ¢. chk., util...... ccccccoks 
Steer, hfr., Seseshonth néeee ooeeeelZ%& 
Cow foreshank ..........+. oe 12% 
Steer, hfr., br., Ch.......000+ 33116 
Steer, bfr., br., gd....c.0- eococele 
Steer, hfr., br., com........ oocome 
Seeet, Bee.. BE, DGikcccsccccece «+14 
Cow, br., gd. & Com........e000- 14 
CO, Win Dic ccccccccoccoccecces 14% 
Steer, hfr. back, ch.....cccceeetl® 
Steer, hfr. back, gd.........++-- 20 
Cow back, gd. & com....... .18% 
Cow back, utility........ «+ -16% 








Steer, hfr. arm ehk., ch. 
Steer, hfr. arm hw good. 
Cow arm chk., 

Cow arm cbk., til 
Steer, hfr. sh. pl., 
Steer, hfr. sh. pl., 
Cow sh. pl., 
Cow sh. pl., 





gd. & ch.. 
com. & util 
gd. & com 

util..... eeccse 





tQuot. on beef items include per- 
mitted “,aditions for Zone 5, plus 25¢ 
per cwt. for loc. del. 


Veal—Hide on 


Cholce CRFCASS occ cccccccccccccce 20% 
Good carcass ........++. eseceves 19% 
GeEes GREE cc cccccccccesceces 22% 
*Beef Products 
BeRERD cccccccccccccccccescoscce ™% 
TIGRE, GOD Ge ccccccccccccceccs 15% 
Tongues, fr. or froz..........++. 22% 
Tongues, can., fr. or froz........ 16% 
Sweetbreads ..........-sseee0e «28% 
Ox-tails, under % Ib........... -.- 8% 
BIO, GOMEEEE cccccccccccce +3 4% 
Tripe, cooked ........+.. --5 8% 
Livers, unblemished ......... +++28% 
BIBROFS ccccvccccccccccccce coocke 


tQuoted below ceiling. 
*Veal Products 


Brains . 
Calf livers, Type A.. 
Sweetbreads, Type A........ 











*Prices carlot and loose basis. For 
lots under 500 lbs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 
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Choice lamb .....00csessseees 
Good lambs ............ 
Medium lambs ......... 
Choice hindsaddle 
Good hindsaddle 
= — 





**Mutton 


Choice fores ...... 
Good fores........... 

Mutton legs, choice....... 
Mutton loins, choice 





**Quot. on lamb and mutton 
Zone 5 and include 10c for one 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Producy 


Reg. p. Ins., und. 12 Ibs. ay. 
POGEEED vocccccccccocccceccccnn ce 
Tenderloins, 10-lb. cartons......, 314 
Tenderloins, er 





*Prices carlot and loose basis. 
tQuoted below ceiling. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/16 Ibs., 
parchment paper...........+.. 
Fancy skinned hams, bebe Ibs., 
parchment paper. oe 
, 6/8 Ibs. * “wrap.. coeced 28 
8 Ibs., wrap....24 
No. 1 beef sets, smoked 
Insides, C Grade........... ++ Ay 
Outsides, C Grade...... x) 
Knuckles, C Grade 


Quot. on pork items include aii 
50c per cwt. for Zone 3, minus Be 
nd ewt. for sales in lots under 5,00 

8. 





*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.50 
Reg. tripe, 200-Ib. bbl......... 7.9 
Honey. tripe, 200-lb. bbl....... 31.0 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 


25 pieces ......seeeeeee 
Cl. pl. pork, ‘25-85 pes. 
Brisket pork ..........++ 
Plate beef, 200 lb. bbis 
Ex. plate beef, 200 Ib. bbis.... 





*Quot. on pork items are for les 
than 5,000 Ib. lots and include all 
permitted add., except boxing 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis 
Reg. pk. trim. (50% fat) .t16 ei" 
Sp. lean pk. trim. 85% 
Ex. lean pk. trim. 95% 











Pork cheek meat.. 415% @18 
Pork hearts + 94@L 
Pork livers, unblemished. t114@13 
Boneless bull meat......-.++++* 17% 
Boneless chucks .......+««++++ ooo 
Shank meat .......-.sseeeeeee" 10% 
Beef trimmings .......+++++++** 154 
Dressed canners ......+++++++** 12% 
Dressed cutter cows.......-+++++* 12% 
Dreséed bologna bulls........+++: 134 
Pork tongues ........++++ 11 @ib 


tQuoted below ceiling. 
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BeBee5Es 





DRY SAUSAGE 
in hog bungs..... 











MESTIC SAUSAGE 
(Quotations cover Type 2) 


us., HOF CAB.....eseeeees 29% 
ne eee, bulk... ..-eeececeees 26% 
furts, in sheep cas........- 28% 
frankfurts, in hOg CAB. .ccccceess 25% 
Bologna, NAt. CAS...+-.eeeeeeeees 23% 
Bologna, Art. CAB....--..eeeeees 22% 
Liver saus., fr., beef cas........ 21% 
Liver saus., fr., hog cas......... 22% 
gmkd. liver saus., hog bungs....24% 
CRECBE occ eee nceccceccees 
is. MOC. CRB. cccccccccccecs 38 
lunch., nat. Ca8.........+- 25 
and blood........++se0+. 29 
Blood SAUSAGE ..- +--+ ee eeeereree 24 
Polish GAUBAZE 2. e cee eeeeeeeees 28% 


“Prices based on zone 5, plus $1.50 


per cwt. 4 sales 
eyors 0 
gery Prices include boxi 


packaging costs. 


to retailers and 
meals where no loc. del. 


ng or 


CURING MATERIALS 


_ of soda (Chgo. w'hse): 
425-lb. Dbis., del.......... 
epee, un. ton, f.o.b. N. Y¥.: 
Dbl. refined gran...........+ 
Small crystals ee 
Medium crystals ... 
Large crystals 








Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 
ME @0s00e00eseseeccceees unquoted 
Salt, in min. car of 80,000 lbs. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... .70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
r— 
. 96 basis, f.0.b. 
New Orleans ........++++- 3.74 
Standard gran., f.o.b. refiners 
(2%) ccccccccccccccccsses 5 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
MD c0cesevecsvcsscces 5.10 
Dextrose, in car lots, per cwt. 
festtem) —ncncccccccccccccces -80 
in paper bAgS......-..eeeeees 4.75 
SPICES 
(Basis Chgo., orig. bbls., ngs. bales.) 
hole Ground 
sevice, prime ...... ee weet 
BONE sccccccccccs 27% 31% 
au" ees sevcceccce 41 
EE ccccececcece 41 
Cloves, Amboyna ..... 40 46 
Zanzibar .........+.+. 23 28 
Ginger, Jam., unbl.... 32% 36% 
Mace, Fey. janda..... 1.08 1.22 
Bast Indies ........ 95 1.10 
E. & W. I, Blend 85 
—— flour, fey..... 34 
B epcocscccccece 22 
Sues. fey. Banda. 55 63 
East Indies ........ 61 
& W. I. Blend... 53 
Paprika, Spanish ...... 55 
, Cayenne ...... 33 
ys ayy 34 
*Black Maiabar.. 11 15 
*Black Lampong -- 8% 10 
"Pepper, wh. Sing 15% 19 
*Muntok 16 19% 
DEE sexcceecese 15 








*Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
f sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 16 @20 
Domestic rounds, over 

1% in., 140 pack......85 @38 
Export rounds, wide, 

over 1% im......seees 46 
Export rounds, "medium, 

% to 1% in 30 

a 





uiadies, select, wide, S.. 
BY Im... ccccccsccccce @65 













oboneceoee 95 
middice detect, extra, 
2% in. & UP....--+0- 1.25 
Dried or salted bindders, 
per piec 
12-15 in. wide, flat...... 8 @9 
10-12 in. wide, flat...... 6% 
8-10 in. wide, flat...... 2% @ 3% 
6- 8 in. wide, flat...... 2 @ 2% 
Hog casings: 
Extra narrow, 29 mm. & 
GR. cocccesccovescscccts 25@2.35 
Narrow mediums, 29@32 
cose seeooecoecore 2.25@2.35 
Medium, 32@35 mm..... 1.80@1.90 
— medium, 35@38 
009 00.00eeees ound 65@1.80 
Wide. 38@43 mm....... 1.55@1.65 
Extra wide, 438 mm...... 1.45@1.60 
Export bungs evecccose ee 22 
Large prime bungs.. 17 @20 
Medium prime bungs ° 2 
Small prime bungs e 
Middles, per set.........20 @21 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed . os & 
Cominos seed ......... 2. 26 
Mustard sd., fc 
American ........+. eoee 
Marjoram, Chilean. 48 
GURGERD cccccccess 18 


White Gopentte app occceceose 


White animal fat....... neers 
Water a= y peseoe seceees eoeelTh 
Milk churned pastry...........+. 18 
Vegetable type ....... cocce Junquoted 
White, deodorized, summer oil, 

in tank cars, del’d Chicago. ..14.55 


Yellow, deodorized, salad or win- 
terized oil, in tank cars, del'd 
Chicago ....-sss0+. ecccccese -14.93 

Raw soap stocks: 

Cents per Ib. divd. in tank cars. 

Cottonseed foots, basis 50% T.F.A 
— and West Coast...... 


Midwest 
Soybean foots, basis 80% "TFA. 
— and West Coast. 









+++11% 
Corn oil, in tanks, f.o.b. mills... 712% 
Manufacturer to jobber prices, t.o. b. 














a 


For Incomparable PAPRIKA Value 
Buy PORTUGAL'S BEST 


“RED CARNATION” PAPRIKA 


NEW CROP 


If your dealer cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON Co. 
99 Hudson Street, New York I3 
Telephone: WA Iker 5-1741 


SAMPLES, FROM ACTUAL ARRIVALS, ON REQUEST 
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The Use of 


TIDEWATER Red Cypress 


In Industry -- 





WU maintenance men, construction engineers, or chem- 
ists are called upon to solve problems in maintenance 


lay-outs that require special information to correct deterioration 


of tanks 


, troughs, ceilings, side walls, or other portions of the 


plant. Call upon us to furnish information on the use of Cypress. 
Many times, stubborn conditions can be corrected by the use of 
proper materials, the right grade, and the correct installation. 
Let us help you as we have done in the past for many industrial 
plants whose problems have been most perplexing. 


On large tank installations, we recommend that you see your 
local tank builders for suggestions on installation. On troughs 
or small knock-down tank requirements, we will gladly furnish 


you prices. Write for details. 


~C>=>TIDEWATER ¢ 


Red Cypress ~ "tne Wood {ternal 


Can Be Furnished Promptly from St. Louis Stock 


FLEISHEL LUMBER CO. 


4235 DUNCAN AVE. « ST 


LOUIS 10, MO 











4540 VAN BUREN STREET 









Our large, modern plant is 
tooled-up to take care of 
your Gear orders whether 
large or small—any quan- 
tity—any material—any 
size. We also produce 
Sprockets for Roller and 
Silent Chain Drives. 


We are noted for our 
precision workmanship, 
minute inspection, quality 
and dependable service. 
P.S. We meintein a large, preci- 
sion surface grinding department 
end | can offer you time on our 

hi Ask for 
details. 








Cut Gears « Cut Sprockets + Cut Racks 


INDUSTRIAL GEAR MFG. CO. 






CHICAGO 24, ILLINOIS 


Page 31 


i; Red 


e NEWSTEAD 2100 












“Bor fine flavor and color— 


PRAGUE 
POWDER 


* Three to five day cure 
* Safe, fast, thorough 
* For artery or spray pump 










Write for informatica 
The GRIFFITH LABORATORIES 
1415-1431 W. 37th St., Chicago 9, Ill. 





I! 





The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 


Ohio | 





Piqua 


MARKET PRICES. Aece: Yorg 


DRESSED BEEF CARCASSES 





*SMOKED MEATS 









. Reg. hams, under 14 Ibs........, 
City Dressed Reg. hams, 14/18 ibs....... 
es, BE MRE. Ln cccceccesous 22 Reg. hams, over 18 Ibs..... 
OO, Bs, BO Rcccevcscceecesss 21 Skd, hams, under 14 Ibs... 
eh, i Ginadsasceneceeucee 19 Skd. hams, 14/18 lbs........, 
Pe G, Giineece vcemereneese 17 Skd. hams, over 18 lbs........., 
Cow, good and commercial....... 19 Picnics, bone im. .......eseeecees 
The above quot. do not include Bacon, west., 8/12 Ibs.........., 
charges for kosh’g but do include 50c Bacon, city, 8/12 Ibs..........., 
per cwt. for loc. del. Beef tongue, light.............., 
Beef tongue, heavy............, 
KOSHER BEEF CUTS *Quotations on pork items are for 
Steer, bfr., tri., CR.ccccccccccece 21% less than 5,000 lb. lots and include 
Steer, Bir., tri., GE. ccocccccccces 20% all permitted additions. 
Steer, hfr., tri., COM......esee0% 19% 
Steer, hfr., tri., util. .ccccccccece 17% 
Steer, hfr., reg. chk., ch........ 24 DRESSED HOGS 
Steer, hfr., reg. chk., gd........ 22 Hogs, gd. & ch., hd. on, If. fat in 
Steer, hfr., reg. chk., com....... 21% Aug. 2, under 80 Ibs........ 8.23 
Steer, hfr., reg. chk., util....... 18% 81 to 99 lbs.......... 18.83 
Above quot. include permitted add. 100 to 119 Ibs.......... 19.40 
for Zone 9, plus $1.50 per cwt. for 120 to 136 Ibs..........+.... 19.0 
koshering plus 50c per cwt. for loc. 137 to 153 IWS... . eee eee eees 19.77 
del. eS 8 eee 19.4 
172 to 188 lbs... 19.50 
Sheer Gr... TR, GD. cccccccceccs 2% 
BR, Bice Gi Moe cvccccececes 24% * 
Steer, = GE, GONBc co ce ccccecess 22 DRESSED VEAL 
Steer, hfr., rib, util.........000. 20 : 
Steer, hfr., loin, ch......ccccccee 81 Hide off 
Steck, BEP., WlM, Ghoccccccccccce 29% Choice, 50@275 eer 2213 
Steer, hfr., loin, com..........+- 2414 Good, 50@275 -2113 
Steer, hfr., loin, util...........- 21% Commer., 5( .1913 
—_—— Utility, 50@2 1118 


Above prices are for Zone 9, plus 


50c per cwt. for del. Add. for kosh. *Quot. are for zone 9 and include 











cuts, where permitted, are not in- 50c for del. An additional Ye per 
cluded in prices. ewt. permitted if wrapped in stock. 
inette. 
*FRESH PORK CUTS 
Sinem DRESSED SHEEP AND 
Pork loins, fr., 12 lbs. dn...... ++-28% LAMBS 
Shoulders, reg. ...cccccscee occecen Lamb, Choice .....csesccccssess 274% 
Butts, reg., 4/8 IbB.......seeeees 24% EASED, BOOE occcccccccccccccsves 25% 
Hams, reg., under 14 lbs........ 22 Se G0 pccecesceeecetenatin 234 
Hams, skinned fresh, under Mutton, gd. & Ch... .....cseeceee 134 
et ei eed ee nibh 24 Mutton, util. & cull.........s6.. 12 
Picnics, fr., bone in......sseeee- 19% nae <engrpmna 
Pork trim., ex. lean....... +00 -80% Quot. are for zone 9, plus 25¢ for 
Pork ein. SS RES, 17% del. 
RON BUOEL cccsesccccoccece -13% 
out FANCY MEATS 
» 4 Tongues, Type A.......sseeesees 23 
Pork loins, fr., 10/12 Ibs........ 26% Sweetbreads, beef, Type A py th 
Shoulders, reg. ....... --21% Sweetbreads. veal. Type A....... 41% 
Butts, boneless, OC. T 31 Beef kidneys i sealants 9 
Hams, reg., und. 14 1 23% Lamb fries per ee ae 20% 
Hams, sknd., und. 14 1 25% Livers, beet. Type A.-.....-2...24 
Pork trim., ez. iea 31% Oxtails, under % Ib.......seees 9% 
Pork trim., -" 19% Prices c. 1. and loose basis f 
Spareribs, med .19 - 5 ~{ 
Boston butts, 4/8 lbs............ ms er ee Se ee 
*COOKED HAMS BUTCHERS’ FAT 

Ckd. hams, skin on, fatted, Shop fat ...cc.ccccccee $3.25 per ewt. 

GR. cccccccgcccccscccccococs 43 BE GRE ccccccscvces 4.25 per ewt. 
Ckd. hams, skinless, fatted, Edible suet ........... 5.00 per ewt. 

Th Cunesdbuakeotsadevensos 46% Inedible suet .......... 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended July 
29, 1944, were reported as follows: 


Week Previous Same 

July 29 week week °43 
Cured meats, pounds..................+- 21,519,000 28,011,000 25,439,000 
Fresh meats, pounds.................4+. 59,802,000 45,571,000 43,382,000 
BG, DOMED cee cdcccctgocessncedentece 17,253,000 12,898,000 6,055,000 





Packinghouse Equipment built by ST. JOHN ¢ TABLES © TRUCKS 


ROUND 


e TROLLEYS e 


GAMBRELS * HAND TOOLS e SPECIALTIES 


CHARGING TRUCKS 


Especially designed for use where material is to be 


dumped, 


reinforced at every point of strain— 


body 12-gauge steel, hot dipped galvanized 

after fabrication. St. John No. 68. 

Choice of steel wheels, plain bearings, at... .. . $55.50 ea. 
or wooden wheels, plain bearings, at... .. . $64.25 ea. 


Our Catalog 4-P Gives Full Specifications— Write For Free Copy 


E.G. JAMES COMPANY Cacsco’ 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, 
0.B. omsog ee a CHICAGO 


THURSDAY, AUGUST 3, 1944 


Figures Represent 0.P.A. 
ad Ceilings 


REGULAR HAMS 





Fresh or Frozen 8.P 

BIO ..ceecee 21% 21% 
12 ..---++> 21% 21 Ye 
14 ...---0+ 21% 21% 
14-16 ...--++s 20% 20% 

BOILING HAMS 

Fresh or Frozen 8.P. 

20% 20% 
4 Sita bina 19% 19% 
DB ..ceceee 19% 19% 

SKINNED HAMS 
Fresh or Frozen 8.P. 
$ID ....-00s 23% 
re 23% 
eee 22% 
OO ear 22% 
4-4 bat cenee ae 
21% 
BM ....-20- 21% 
4-26. 21% 
ae 21% 
/up ...---+- 21% 
PICNICS 
Fresh or Frozen 8.P. 
$6 ncccccee 19% 19% 
MD eeesecoe 19% 19% 
O10 .....0-- 19% 19% 
a ownasn 19% 19% 
eR 19% 19% 
Short shank 4c over 





BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
S'S covcovee 17% 18% 
Dae ccsesmes 16% 17% 
SG sisondes 16% 17% 
EES cccsceve 15% 16% 
SS ea 15% 16% 
BOBS ccccvces 14% 15% 
D. 8. BELLIES 
Clear Rib 
+18- 20 oe eke 13 @14% 14 @14% 
te 13 @14% 14 @14% 
Seow 13 @14% 14 @14% 
eooee 13 @14% 1 @14% 
vanes 12%@14% 14 @14% 
440-50 = ..... 12%@14% 14 @14% 


GREEN AMERICAN BELLIES 


FEBS ccvccccccesecessess 13 @G 13% 
FOIMED  cccccccccccesocoece 18 @13% 
725 And UP. cccccccee ++--13B @13B% 
FAT BACKS 
Green or Frozen Cured 
pf ee 9% @10% 9%@10% 
.. e- 9% @10% 9%@10% 
. . oe 9% @10% 9% @104 
39-14 once 10% 10% 
Se: sesae 10% 10% 
De ccccs 11% 11% 
SE | abhor 11% 11% 
ae seuss 11% 11% 


OTHER D. 8. MEATS 


Fresh or Frozen Cured 
Reg. plates. 10% 11 
*Clear plate. 9 @ 9% 91%4@10 


tJowl butts. 84a 9% 
+8q. jowls..10%@11 


tQuoted below ceiling. 


8%@10 
12 





FUTURE PRICES 


MONDAY, JULY 31, 1944 








LARD 

Sept. No bids - offerings 
Dec .13.20b-13.50ax 
Jan 13.00b-13.50ax 


Mar 13.15b-13.50ax 

. .13.20b-13.50ax 

TUESDAY, AUG. 1, 1944 
i sesseesseees No bids or offerings 
er No bids or offerings 
i n6e96 60606636 No bids or offerings 
tt sthntheseed be No bids or offerings 
DE cesescccccces No bids or offerings 
WEDNESDAY, AUG. 2, 1944 

Mn éeprconsss cs No bids or offerings 
MT @basecccesoees No bids or offerings 
Jan. ............-No bids or offerings 
vince seess No bids or offerings 
Sl sadcccsseioeooce 13.20b-13.6244ax 


THURSDAY AND FRIDAY, 
AUG. 3 AND 4, 1944 


Dniéeasne ews No bids or offerings 
SE Recesceveeces No bids or offerings 
RE No bids or offerings 
Mar. .............No bids or offerings 
Divinéssascvent No bids or offerings 





EASTERN FERTILIZER 
MARKETS 


New York, Aug. 1, 1944 
Offerings of tankage and 
cracklings seem to be more 
plentiful and buyers do not 
seem to be as anxious to take 
up these offerings. Several 
cars of wet rendered tankage 
Tfemain unsold at ceiling 
Prices. Blood seems to be in a 
better position with very lit- 
tle material offered. Import- 
ets still report South Amer- 
iean freight space difficult to 
obtain. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 
POTTS nc ccccccscccvecccsccces 
Blood, dried, 16% per unit 
Unground, fish se rap. dried, 
11% ammonia, 16% B. P. 
f.o.b. fish factory....... 4.75 & 10¢ 
Fish meal, foreign, 11144% am- 
monia, 10% B. P. L., ¢.i.f. 








GE wccvccsccscccocececsecee 
Bem. Gigment .ncesccccccsccce | 
Fish scrap (acidulated), 7% am- 
monia, 3% A. P. Bis f.o.b. 
fish factories ........6.+. 4.00 & SOc 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
DE: cawtadesweendsavesekeas 30.00 
een, DO... cckcasenas 4 32.40 
in 100-Ib. bags..........+..+- 33.00 


Fertilizer tankage, 
ammonia, 10% sey 
WE 000 800606sessccasr, see @ Oe 

Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 
bulk 


ground, 10% 
s & 


TR 60:0 h:0:500006096600660060 5.53 
Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. .$45.00 
Bone meal, raw, 444% and 


50% 
works. 40.00 


in bags, per ton, f.o.b. 
Superphosphate, bulk, f.o.b 
Baltimore, 19% per unit.... 64 
Dry Rendered Tankage 
45/60% protein, unground..... $ 1.25 





WEEK’S LARD PRICES 
P rices of prime steam lard: 


In store Loose Leaf 
July 31....13.00 11.75 12.00n 
Aug. 1....13.00 11.50 12.00n 
Aug. 2....13.00 11.50 12.00n 
Aug. 3....13.00 11.50b 12.00n 
Aug. 3....13.00 11.75 12.00n 
Aug. 4....13.00 11.75 12.00n 


Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 
Chicago C. L......cescccecees 13.80 
Kettle rend., tierces, f.0.b 


GD. GE, Bes voce cesesccseces 14.30 
Leaf, kettle rend., tierces, 

f.o.b. Chicago C. L........... 14.30 
Neutral, tierces, f.o.b. 

GIN GL, Bes cc ccccscvccesses 14.80 
Shortening, tierces, c.a.f........ 16.50 
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there can be 
no compromise 
with quality in 





ADLER 
STOCKINETTES 


The Adler Company is still turning out 
millions of peace-time quality 
stockinettes. Most of it is helping 

see to it that our fighting bunch get 
meat fully protected all the 

way to distant fronts. May we 

discuss your needs? 


ul. SELLING AGENT FOR 
STOCKINETTES MADE BY 


THE ADLER CO. 


CINCINNATI, OHIO 


° of 9°? 
222 wW adams St.» Chica 0 












































DIAMOND 
hY-¥ bam OF (-Yo heb bale) 


olAMDND 
HAMMERMILL 


A Heavy Duty, High 
Tonnage Unit 


Put this new DIAMOND 
Hammermill of advanced de- 
sign up against your toughest 
jobs—compare it with any 
other hammermill you have 
ever used—and we’re willing 
to abide by your verdict. 





The DIAMOND “CONTINUOUS IMPACT” principle re- 
peatedly crushes material against the extra long corrugated 
anvil, assuring extremely fast and uniform reduction. The 
“SELF CLEANING” feature saves 2 or 3 hours’ time if for any 
reason there is a power stoppage with feed continuing. Many 
other advanced features make it a worthy partner to the DIA- 
MOND HOG. Write for Bulletin No. D-44-L. 























DIAMOND IRON WORKS, INC. 


THE MAHR MANUFACTURING CO. DIVISION 
MINNEAPOLIS 11, MINNESOTA 











AND 
1804 N. SECOND ST. 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — The 
tallow and grease markets are again on 
a very firm basis. The undertone of the 
grease market, which had been a little 
weak earlier this summer, is now on 
the strong side with some buyers actu- 
ally looking for all grades. The strength 
in the market is caused by the sharp 
drop in hog slaughtering, and a result- 
ing decline in grease production. Trade 
members are of the opinion that output 
will run fairly light for the next month 
or two and that increased output later 
this fall will not be equal to that of a 
year earlier. 

Indications point to a smaller slaugh- 
ter all fall and winter and a correspond- 
ingly lighter production of greases. The 
tallows output is expected to remain 
fairly good, but demand is greater than 
offerings at all times. Even though 
cattle slaughter is expected to increase 
as the year progresses, it is believed 
that demand will be strong enough to 
absorb all offerings. Lard continues to 
be a factor in the trade, but with soap- 
ers’ ex-quota buying of rendered pork 
fat running out early this week, there 
will probably be less action on the pork 
fat and more on tallows and greases. 

Sales this week included fancy tallow 
at 8%c, choice at 8%c, and special, 
8%c. Grease sales included choice 
white at 8%c; A-white, 8%c, and some 
yellow at 8%c. 

NEATSFOOT OIL. — Trading con- 
tinues light on neatsfoot oil with quota- 
tions holding at ceiling levels. 

STEARINE.—Practically no trading 
is reported in this market. Tone firm 
and ceiling prices quoted. 

OLEO OIL.—Quiet and unchanged 
best describes the trade on oleo oils. 

GREASE OIL.—No. 1 grease oil is 
quoted at 14c; prime burning, 15 %c, and 
acidless tallow oil, 13%4c. 


The general tone of the vegetable oils 
markets was unchanged this week. Only 
a little business was reported with pro- 
duction of most items said to be fairly 
light. Demand appears fairly good, 
however, even though war developments 
were considered bearish for the oils 
markets as a whole. News from Wash- 
ington affecting the markets was almost 
lacking. 

SOYBEAN OIL.—It was announced 
this week that contracts providing a 
24c-per-bushel increase over last year 
for soybean processors who agree to 
sell to the CCC are being distributed to 
processors, in an extension of CCC’s 
program to boost soybean oil and meal 
production and to carry out WFA’s sup- 
port price policy. Meanwhile, the spot 
market was quiet following last week’s 
active sales west of the Mississippi to 
government buyers and others. How- 
ever, there were indications that some 
buyers are willing to purchase at sup- 
port prices for the first half of August. 


OLIVE OIL.—The olive oil situation 
remains unchanged in New York. De- 
mand is good with supplies on spot only 
moderate and all prices at ceiling levels. 
Product is moving to consuming quar- 
ters against contracts. The import situ- 
ation remains uncertain. 


PEANUT OIL.—Practically no action 
is reported in peanut oils. Some busi- 
ness is being done against previous 
contracts. Prices are quoted at ceiling 
levels. 


COTTONSEED OIL.—The market is 
again very quiet for cottonseed oil. The 
futures market was at a standstill all 
week with bids and asking prices rather 
far apart. A light trade was uncovered 
in the spot market and a light move- 
ment was also reported‘in Texas crude. 
Quotations appear firm and all con- 
tinue to be quoted at full ceiling levels. 


BY-PRODUCTS MARKETS 


pee I 


Blood 
Unit 


Ammonia 
Wegreund, 1eeS0 ccccccccccccccccccccecccccs $5.59" 


Digester Feed Tankage Materials 


Unground, per unit ammonia............... $5.5g° 
Liquid stick, tank cars...........+++. $1. iene 


65% 
60% 
55% 
50% 
15% 


50% meat and bone meal manne bulk.. 
+Bloodmeal 


Packinghouse Feeds 


tankage, bulk 
tankage, bulk 
tankage, bulk. 


digester 
digester 
digester 
digester 
digester 


Poe eee EUS ECSU COCO OSES C COS ee eT 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 





Per ton 

Steam, ground, 3 & 5O........eeee0- se esten 

Steam, ground, 2 & 26......c.ee-++4. 35.00@86.00 
Fertilizer Materials 

Per ton 


High grade tankage, ground 


10@11% ammonia .........++0- $ 3.85@ 4.00 
Bone tankage, unground, per ton.... 30.00@31.0 
Hoof meal ....cccescccccccccceccees 4.25@ 4.0 

Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
4B 00 TE PEOCOIR. .cccccccccccccccccccces $1." 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)...........+0+ssse0 $1.00" 
Hide trimmings (limed).............-eeeee 
Sinews and pizzles (green, salted).......... 1.00" 
Per ton 
Cattle jaws, skulls and knuckles.......... $45,000 
Pig skin scraps and trim, per Ib.......... ™@T% 


*Denotes ceiling price, f.o.b. 


shipping point. 
Bones and Hoofs 














Per ton 
Round shins, heavy..........ee+see+: $70.00@ 80.00 
BE ccccccccoscocccces 70.00 
Flat shins, etd eecccccccccccccccses ones 
Re ccccccccccceccoesese 
Blades, buttocks, shoulders & thighs.. ay 50@65. 
BUGGER, WEED cccceccccccgceccccooose 00@57 
Hoofs, house run, assorted........... 40.00 
SUM BERES ccccccccccccccccccccceves 138.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton........... £ 60. 
Summer coil dried, per ton.......... 35.00@37.0 
Winter processed, Ib...........+ee06: nom! 
Winter processed, gray, Ib........... & 
Gattls GWIRIEES ccccccsccscccccecces 4@u% 











POWER PUMPS 
1 to 750 GPM 
Pressures to 300 psi. 











principle. 


PUMPS 
114 to 25 GPM 
Pressures to 125 psi. 


Rotary Pumps 


BLACKMER ROTARY PUMPS 


are handling LARD, TALLOW, OILS and many 
IN PACKING PLANTS FROM COAST TO COAST 


These pumps are self-adjusting for wear, 
due to ‘‘Bucket-Design’’ (swinging vane) 


Put this ECONOMY TO WORK IN YOUR PLANT NOW. 


EZY-KLEEN STRAINERS 
Capacities to 750 GPM 
Sizes to 6 inches. 


Write for Bulletin No. 304—Facts about 





other products 


BLACKMER PUMP COMPANY, 2198 Century Avenue, Grand Rapids 9, Michigan 
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HIDES AND SKINS 





———— 


Hide buying permits out Monday— 
Markets active, coast to coast, at 
ceiling prices—Two packers clear July 
calfskins at ceiling. 


Chicago 


PACKER HIDES.—The new WPB 
pying permits for July hides were val- 
id for trading on Monday morning, as 
expected, and activity quickly followed. 
The larger outside packers, who usu- 
ally move their monthly production to 
regular buyers, cleared out their July 
holdings in most instances on the first 
day of trading. Late on the opening 
day of the week, a couple of the local 
packers started to move hides, and 
trading continued in a scattered way 
throughout most of the week. 

At the present time, all the local big 
packers have cleared the bulk of their 
July production of hides, including 
bulls, and there are unfilled permits 
still in the market for upwards of 20,- 
000 packer hides. Buyers are still look- 
ing for native and branded steers, 
especially the heavies, and also light 
native and branded cows. Some of these 
permits will be filled next week, and 
probably all of them will be filled be- 
fore the expiration date, Aug. 12, by 
substitution of lighter weights or other 
descriptions. 

All trading has been at full ceiling 
prices for all descriptions. On branded 
steers, the optional method of salting 
is in general use, whereby heavy Colo- 
rados are salted and move with other 
heavy brands at 14%c, while extreme 
light brands move with the lights also 
at 14%c; extreme light brands, when 
salted alone, are salable at 15c. 

According to reports in the trade, 
the permits for sole leather tanners 
showed a sharp reduction this month 
—in some instances as much as 30 per- 
cent—in anticipation of the usual drop 
in production of heavy hides at this 
season. Permits for upper leather tan- 
ners showed good increases, especially 
for small packer hides, and some inter- 
ests in the trade feel that slaughter 
was not quite up to expectations. 

The figures for total federal inspected 
slaughter of cattle during July will not 
be available until late next week. How- 
ever, total cattle slaughter at 32 cen- 
ters for last four weeks of July was 
183,185 head, as against 710,406 for 
same four weeks of June, and 565,987 
for the corresponding four weeks of 
July 1943. If the figures for the 32 
points bear the same relation to the 
total for July as they did for June, 
this would indicate a total federal in- 
spected slaughter of 1,105,000 head of 
tattle for July, a new record for that 
month. 

The calf slaughter at 32 centers as 
Teported for the four weeks of July 
totalled 429,487 head, as against 377,026 
for four weeks of June, and 208,384 for 
corresponding period of July 1943. 
















Using the same method of estimating, 
this would indicate a total federal in- 
spected slaughter of about 677,100 for 
the month of July, which would be a 
new record for any month. 


OUTSIDE SMALL PACKER.—Local 
traders had most of the better known 
small packer July productions of hides 
all lined up for their regular buyers 
and these moved as soon as permits 
were released, at the full ceiling prices. 
All-weight native steers and cows sold 
at 15c flat, trimmed, and brands at 14c. 
Permits to upper leather tanners were 
increased considerably this month, ac- 
cording to traders, and there are still 
around 25,000 to 30,000 small packer 
hides wanted against open permits. 
Small packer take-off is said to be 
running rather light, and some killers 
are thought to have sold into the first 
few days of July against last permits. 

PACIFIC COAST.—Several of the 
smaller independent packers cleared 
their July hides at early mid-week, and 
there has been trading since on a larger 
scale, all sales being at the maximum 
of 13%c, flat, for steers and cows, and 
10c for bulls, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES.— 
Reported trading in the South American 
market was not as extensive as previ- 
ous week, but prices paid by United 
Nations buyers showed no change. Eng- 
land bought 2,500 Nacional heavy steers, 
and a similar quantity moved to the 
States. Buyers in the States were also 
credited with taking 3,000 Municipal 
extremes, 4,000 Municipal light steers, 
and 4,000 other extremes, all at steady 
prices. Around 20,000 more hides were 
reported toward the close of last week. 


COUNTRY HIDES.—There was ac- 
tion in the country market at the open- 
ing of the week at full ceiling prices. 
Production of country hides, however, 
is now comparatively light and the 
shortage of small packer hides has de- 
veloped an active inquiry for any rea- 
sonably light country hides, suitable 
for upper leather tanners. Several cars 
of country all-weights sold locally at 
the maximum of 15c flat, trimmed, or 
14c, untrimmed, f.o.b. shipping points, 
with brands going at a cent less; glues 
are quotable at 12@12%%c, trimmed, and 
country bulls 11@11%c, trimmed. 


CALFSKINS.—Two of the local pack- 
ers at late mid-week disposed of their 
July production of calfskins at full ceil- 
ing prices. Market is quotable strong 
at 27c for heavies and 23%c for lights 
under 9% Ibs. However, despite the 
sharp increase in slaughter this month, 
all sales so far have again been made 
on basis of New York selection and 
trim, at New York prices. Further ac- 
tion is expected at the week-end or 
early next week. 

There is an active demand for city 
calfskins and collectors cleared their 
accumulation early in the week, with a 
good part of the business done on basis 
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of New York selection. On a per pound 
basis, market is quotable at 20%c for 
8/10 lb., and 28c for 10/15 lb., with 
outside cities moving at same levels. 
Country calfskins sold this week at 16c 
for 10 lb. and down, and 18c for 10/15 
lb., f.o.b. shipping points. City light 
calf and deacons are quotable at $1.43, 
selected. 

KIPSKINS.—Two of the big packers 
have sold their July kipskins at ceil- 
ing prices, with most of sales on New 
York selection, indicating a strong mar- 
ket on the per pound basis at the maxi- 
mum of 20c for 15-30 lb. natives and 
17%c for brands. Action by the other 
two packers is expected shortly. 


Collectors cleared their holdings of 
city kipskins early this week quietly 
at full ceiling prices. On a per pound 
basis, market is strong at 18c for 15-30 
lb. natives and 17c for brands, but a 
good part of the trading is being done 
on New York selection. Country kips 
sold at 16c, flat, f.o.b. shipping point. 

Packer regular slunks are salable at 
the maximum of $1.10, flat, and hair- 
less at 55c, flat; action in some quar- 
ters is expected by the end of this week, 
although these are not allocated. 


SHEEPSKINS.—The season of heavy 
production on packer shearlings is well 
over but the market shows no signs of 
recovery as yet—in fact, the market 
had a softer appearance this week. Two 
or three cars are reported to have sold 
this week at down to $1.10 for No. 1’s, 
80c for No. 2’s, and 60c for No. 3’s; 
a car of straight No. 2’s moved in an- 
other quarter at 85c, and there are 
offerings on the market at $1.30, 85c 
and 65@70c for the three grades. Some 
houses quote No. 1’s at their last selling 
price of $1.20. Small packer shearlings 
are more or less nominal around 95c, 
60c and 40@45c for the three grades. 
The shortage of labor keeps pickled 
skin production below normal, while the 
active demand for all grades of sheep- 
skin leather keeps market well sold up 
at individual ceilings by grades; mar- 
ket quotable in a general way $7.75@ 
$8.00 per doz. packer production sheep 
and lambskins. Some selling of spring 
lamb pelts on bids is scheduled for late 
this week by independent mid-west 
packers, but some buyers indicate that 
they were unable to work out at the 
prices paid last month. Quotations are 
currently nominal around $2.60@2.75 
per cwt. liveweight basis for westerns, 
$2.35@2.50 for natives, and around 
$2.60 for mixed lots. An offering of 
mixed skins, running well to natives, is 
on the market at $2.65 per cwt. live- 
weight basis. Kentucky and Tenn. lambs 
are quoted around $2.00, and Texas 
around $2.25 per cwt., in a nominal way. 


New York 


PACKER HIDES.—tTrading in New 
York packer July hides got under way 
promptly at the opening of the week 
and most of the packers have cleared 
their July production, at full ceiling 
prices for all selections. 

CALFSKINS.—tThere has been ac- 
tion this week in the New York city 


calfskin market and most collectors are 
reported to be about sold up; 3-4’s sold 
at $1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9’s 
$2.60, 9-12’s $3.55, 12/17 kips $3.95, and 
17 lb. up $4.35. There is a good demand 
for packer calfskins at full ceiling 
prices,—3-4’s at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s 3.80, 12/17 
kips $4.20, and 17 lb. up $4.60; action 
by at least some of the packers is ex- 
pected before the week-end. 








CHICAGO HIDE QUOTATIONS 








PACKER HIDES 


Week ended Prev. Cor. week, 
Aug. 4, '44 week 1943 

Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @l14\% @14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @i4 
Ex-light Tex. 

ee” éeeareas @15 @15 @15 
Brnd’d cows... @14% @14% 14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 @12 @12 
Brnd’d bulls... @ll @ll 11 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... 20 @20 20 
Kips, brnd’d... @17% @17% ory 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hbris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Branded all-wts. @li4 @li4 14 
Nat. bulls..... @11% 11% $11% 
Brnd’d bulls @10% @10% @10% 
Calfskins ..... 201% @23 20% @23 20% @23 
Swencebare @18 @18 @18 

Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 @15 
Hvy. cows..... @15 @15 @15 
nn <tevieeeda @15 @15 @15 
Extremes ..... @i5 @15 @15 
| RCS @11% @ti% 10 @10% 
Calfskins ..... 16 @18 16 @18 16 18 
Kipskins ...... @16 @16 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs..1.10@1.30 1.20@1.30 @2.15 
Dry pelts......2544@26 25% @26% 29 @30 


WEIGHING UNDER MPR 469 


OPA is expected to relax the hog 
weighing provisions of Amendment 6 to 
MPR 469 in order to make it easier to 
move hogs through the markets. It is 
believed the price agency will establish 
a tolerance of 20 lbs. on the 240-lb. di- 
viding line between the high-ceiling 


WEEK'S CLOSING MARKETS 














FRIDAY'S CLOSING 


Provisions 


Offerings were very limited on most 
pork cuts except D. S. bellies and light 
fat backs and these continued to show 
firming tendency. Most sales of pork 
items were in small lots. Hog prices 
were firm at ceiling levels on light re- 
ceipts. 


Cottonseed Oil 


Sept. 14.31n; Oct. 1#25n; Dec. 14.00n; 
Mar. 13.65b-75ax; May 13.50b-75ax; 
July 13.50b-75ax; 1 lot. 





light and medium butchers and the low- 
ceiling heavy butchers. 

Under Amendment 6 buyers must 
weigh every hog whose weight is not 
obviously above or below the 240-lb. 
dividing line to determine in which ceil- 
ing class the hog belongs. This has 
snarled up market operations. With the 
20-lb. tolerance it is believed that buy- 
ers and sellers could estimate within 
this limit whether a hog is above or be- 
low 240 lbs. 


RULING ON HOG HEARTS 


The Meat Inspection Division, War 
Food Administration, recently an- 
nounced that it will require the removal 
of blood clots from hog hearts, prefer- 
ably as a part of the viscera-separating 
operations and, in any event, before the 
hearts are shipped from the establish- 
ment or used in preparation of meat 
food products. In stating this require- 
ment, G. E. Totten, chief of the divi- 
sion, pointed out that it has long been 
considered good commercial practice to 
remove the clots from hog hearts fol- 
lowing viscera-separating operations. 
Besides effecting an improvement in 
the appearance of the hearts and in 
their keeping quality, this practice re- 
moves possible contamination in the 
form of hair and other substances some- 
times present in the clotted blood. 











CCC Purchases and 
Announcements 











MAKES BEEF SMOOTHER! 


QUICK-EASY APPLICATION! 
LONGER LIFE! 
LOWER COST! 


THE CLEVELAND COTTON PRODUCTS CO. 
* CLEVELAND 14, OHIO « 
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PURCHASES.—The CCC during 
week ended July 29 purchased 1,127) 
Ibs. frozen pork; 1,345,000 Ibs. ¢& 
pork; 11,444,000 lbs. canned pork; 
625,000 Ibs. lard, and 133,000 bund 
100-yards each, hog casings. 

AMENDMENT.—The CCC has ij 
Amendment 12 to Schedule FS ; 
adding three symbols for canned meg 
items. The symbols are “B” for cannej 
brawn; “LS” for canned liver spread 
and “M-G” for canned meat produ 
and gravy. 
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CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 27, 1944, were 4,92. 
000 lbs.; previous week 3,609,000 lbs; 
same week last year, 3,951,000 Ihe; 
Jan. 1 to date 173,870,000 lbs.; a year 
earlier, 166,256,000. 


Shipments of hides from Chicago for 
































ner Cel 

week ended July 27, 1944, were 4,64. ys 

000 lbs.; previous week, 4,220,000 lbs, Hog 

same week last year, 3,357,000 lbs.; Jan Bhoad ¢ 

1 to date, 127,877,000 lbs.; for the same Bmonth 

period in 1943 shipments amounted to Alth 

134,734,000 lbs. ssnne 

shown 

accord 

MARGARINE PRODUCTION sage 

Margarine produced in May, 194, Bment : 
according to U. S. Treasury Dept.: been 

May, 1944 May, 198 MThe it 

Production of uncolored “ = tle an 

margarine ..............30,051,270 18,608,48 suppl: 
Production of colored * 
EEE <ananaansaceon 14,408,098 12,170,54 JeWhile 

isa “44,450,368 © so,rtaat (pe's0 F 

Uncolored margarine The 

withdrawn tax paid..... 30,832,242 20,462,558 

Colored margarine all Cs 

withdrawn tax paid.... - 1,011,384 190,60 seems 

reer 31,843,626  20,658,2% Bshowi 

rade 

age | 

LATE NEWS for 

‘omp 

FLASHES |p=: 

indics 

epre 

Under an amendment to WPB Orde! Beonti 

L-317 on fibre shipping containers, meal 0 5 

packers will receive a schedule showing Bperat 

permitted types of containers for eath Hhing 

meat product. However, if they do 1 Bwhic' 


follow use of the types shown in th® ¢, 
schedule they may choose to accept 8 Buon 
per cent of their 1943 carton use for 


. gail 
meat products. Instead of computilf Bho, | 
quarterly quotas at 25 per cent of the Rig 9: 
base year, users may now employ 14 Big , 





per cent of their usage in a corresponé- C; 
ing quarter of the base year. Carte he 
quotas may be combined for all products gai 
covered by a single product listing ® 944 
the order and allocated to suit the use @, .. 
within that product listing. 
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uring the 
1,127) ; 
bs. 
pork; 
| bund 
me WM. J. STANGE CO., 2530 W. MONROE ST., CHICAGO 12, ILL. 
ned meat 
or canned 
r spread . 
; product BSix Months’ Canadian Hog Sheep slaughter for the first half of STOCKS AT 7 MARKETS 
1944 totaled 317,594 head compared Rath h 1 ded i 
Kill 56 Pct. Above 1943 with 245,440 in 1943; June sheep kill ~ Sr cen or ee one 
was 33,344 head against 34,765 in June, ‘Stocks of both meats and lard at the 
MONTREAL.—Inspected hog slaugh- 1943 seven markets during the month of July 
MENT fer in Canada during the first six : as compared with a month earlier. 
> for the months of this year and in June showed Meat holdings dropped about 40,000,000 
9, Pine ener ering Coe epee LIVESTOCK AT 68 MARKETS fh, soulia's Socks were Of about 20- 
m. = by the Dominion Department of Agri- Receipts in June, 1944, local kill, ship- The decline in meat holdings was 
, i feulture. Slaughter in the first six ments, as reported by the War Food Ad- jetty well divided between D.S. and 
') @ yet Bonths of 1944 amounted to 5,139,300 ministration, Office of Distribution: D.C. meat items. S.P. meat holdings on 
. head, representing an increase of 56.7 CATTLE July 31 totaled 69,801,088 lbs., com- 
icago ft Byer cent over the 3,278,116 head killed awe wt Ship- pared with 90,688,732 lbs. on June 30 
: . . : eipts slau e y J ’ 
re 4,64, fin the corresponding period in 1943. a r 144,807 pore and 75,432,033 lbs. a year earlier. Stocks 
en: = Hog slaughter in June totaled 682,884 june. 520,983 541,919 of D.S. meats at the close of July 
ac 4. Bhead against 537,412 head in the like  5-yr. June ayv...... 658,416 442.577 totaled 58,972,330 lbs. against 68,770,- 
M whe month last year. 367 Ibs. on June 30 and 61,503,033 Ibs. 


Although hog marketings have in- june, 363,452 193,417 @ year ago. 




















reased greatly this year, quality has not June, 1943......... 204,340 161,760 Stocks of provisions at Chicago, Kan- 
shown a corresponding rise; however, yr. June ay...... 200,561 186,122 sas City, Omaha, St. Louis, East St. 
according to the Industrial and Devel- Louis, St. Joseph and Milwaukee, on 
ON opment Council of Canadian Meat Pack- June, 3,007,686 875,499 July 31, 1944, with comparisons as es- 
ers, there is much chance for improve- June, 2,823,730 859,877 pecially compiled by THE NATIONAL 
iy, 1944, Bment since large supplies of feeds have 53". June av...... 2,050,131 670,987 DRovISIONER: 
pt.: been made available to hog feeders. SHEEP AND LAMBS July’31, June 30, July 31 
May 10 BThe increase in slaughter of hogs, cat- June, 1944......... 2,708,703 1,182,125 1,572,440 — '44, Ibs. '44, Ibs. 43, Ibs. 
ill tle = pad 7 coreg in = sey poy seeees aoe ao ay simeats seoane 69,801,088 90,688,782 75,432,083 
68,48 Bsupplies of animal protein by-products, °%* vbeeee ais iets = 58.972 
12,1004 while stocks of vegetable proteins have Other cut meats, 24008177  $2,880;000 25 '804,401 
—— also risen Total all meats.152,841,595 192,340,059 162,829,800 
Oe wa Other lard...... BL,006116 6:187,001 52:365-480 
e industry complains that almost eet targ. ' °° GR TOR EDS DOS'DDA'EES ORES, 
20, ‘otal lard...... iD, 793,86 ),2 ss 
oak all Canadian hogs are too fat, and this BUY—BUY—BUY—BUY—BUY SP. regular 5 = on an on ra ee 
—. seems to be substantiated by figures The payroll allocation plan builds a aaa ee eee eee 
20,0888 Bshowing the percentage of selects, or sound bond program for your employes. gp "Weliies.... inaiisee Siisi.e? 40;808,808 
rade A hogs, to total gradings. Aver- Thousands of firms are now participat- ee. Gentts..--- See ise SA ise asl ST aaees 
age percentage for Canada was 30.0 ing in the arrangement. D.S. fat backs.. 10,236,146 10,623,676 34.286,611 
moe | Bor the January-April period this year 
ompared with 29.4 per cent last year 
LES | fend 25.9 per cent for 1939. While this 
dicates some improvement, industry 
epresentatives say that if Canada is to 
PB = ontinue annual exports of 400,000,000 A! LSON’S 
ers, me 0 500,000,000 Ibs. of bacon, it is im- 
| — erative that Canadian hogs have some- 
— me hing more than the bare qualifications 
'y do “ which just let them into the grade. 
oul & Cattle slaughter for the first six 
ci oy nln SAUSAGE CASINGS 
vmpatied Sainst 442.512 in 1943, a gain of 28.9 
it of the + os 6, pe slaughter amounted to 
DY ead compare i i 
Ae 8 Producers ... importers ...Exporters 
‘respond . : 
Carta, Celt kill in the first six months of PLANTS, BRANCHES AND AGENTS IN PRINCIPAL 
products he year amounted to 353,884 head CITIES THROUGHOUT THE WORLD wi son 6 Co) 
isting af ent 324,015 in 1943 and in June, General Office: 4100 S. ASHLAND AVE., CHICAGO, ILL. 
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Live Marts are Firm; 


Trade Speculates on 
Fall Market Outlook 


IVE prices for both cattle and hogs 
L continued on a very firm basis again 
this week, with marketings at major 
terminals running somewhat below 
buyer demand. Trading in the hog mar- 
kets was more or less on a “rubber 
stamp” basis, with ceiling prices ruling 
on both light and heavy weights, the 
ceiling spread being 75c between hogs 
weighing 240 lbs. and under and those 
weighing 241 lbs. and up. 


Trade opinion now is that there will 
be limited fluctuation in hog quotations 
for the next six to eight or possibly 
ten weeks. This in-between period, when 
spring farrowed stock is not yet ready 
for selling and most fall crop pigs are 
in, will see an increased supply of sows 
and only comparatively few young hogs 
that were farrowed very early this 
year. 

There is some difference of opinion 
regarding how marketings of hogs will 
develop early this fall. Some sources 
believe that marketings of spring pigs 
may start early, in order that most of 
the crop may share in the higher ceiling 
of the two-ceiling markets. Still others 
contend that if the corn crop matures 
normally and more feed is available 
because of smaller hog numbers farm- 
ers will elect to dispose of the grain 
through heavier hogs, even at the lower 
ceiling level. 


But from all appearances, and judg- 
ing by recent statements of government 
agencies, it is not very likely that mar- 
ketings in the coming fall and winter 
will even approach the volume recorded 
last winter. No plans have been an- 
nounced outlining how marketings 


should be handled this winter, whereas 
last year at this time, several groups 
were actively engaged in drawing up 
programs to equalize distribution of 
the pending hog marketings in order 
to ease congestion. 

Hog marketings at 20 major centers 
in the first four days of the current 
week totaled only 349,000 head against 
470,000 head a week earlier and 414,000 
head in the same week last year. Sup- 
plies at the various points were being 
“allocated” under a gentlemen’s agree- 
ment between commission houses and 
packers so that the majority of buyers 
were still able to receive a fair share 
of daily runs. 


Sharp Advances Recorded 


“In the advance during the last two 
weeks, prices have shot up sharply on 
some grades of hogs. In reaching ceil- 
ing levels some of the sows weighing 
over 400 lbs. have advanced about $1.25 
per cwt. Even some of the roughest 
hogs have made sensational gains in 
that they are no longer sorted from 
straight loads and sell right along at 
maximum levels. All hogs weighing 
from 241 to almost 500 lbs. scored the 
$14 ceiling at Chicago this week, while 
weights from 240 lbs. down to 150 lbs. 
cleared at $14.75. 

The scarcity of choice fed steers 
forced the buying side to advance prices 
further this week in order to fill its 
needs, even at the risk of forfeiting 
subsidies. Practically all steers and 
yearlings grading Good and Choice are 
selling at $16.50 and better on the Chi- 
cago market. The strictly top cattle are 
in much better demand than any other 
grades and with the active search all 
week, top grades reached a new season- 
al high of $18. Buyers with eastern con- 
nections have taken the majority of 
the top grades at the main markets 
again this week. 


LIVESTOCK SUPPLY SOURCE; 


Percentage of livestock slaughter 
during June, 1944, bought at stoc. 
yards and direct, as reported by WPA 


Cattle— 
Stockyards 
Other 


Calves— 
Stockyards 
Other 


Hogs— 


Stockyards 
Other 


Sheep and lambs— 
Stockyards 
Other 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live. 
slaughtered 


stock 
spection during 


Cattle— 





Cows and heifers... 


Bulls and stags..... 

Canner and cutter’. .2 
Hogs— 

ee. staa% oe 

Barrows and ‘gilts. oe 

Stags and boars.... 
Sheep and lambs— 


Lambs and yrigs.. 
Sheep 


LIVESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at & 
public stockyards throughout the cour- 
try during June, 1944, included 980,52 


cattle, 379,228 


and 1,006,341 sheep. During the same 


month in 1943, 
695,164 cattle, 


hogs and 808,53: 


June, May, J 
1944 1944 ie 
Per- Per- Per 
cent cent cent 
.- 76.8 74.9 ms 
3 6 oe 
. 61.7 56.9 us 
. 38.3 43.1 43 
- 49.2 48.8 “a 
. 50.8 51.2 
. 61.6 65.1 WE 
. 88.4 34.9 4 


252,477 calves, 2,579,971 


aS 


under federal ip. 
June, 1944: 


June, May, June 
1944 1944 19 
Per- Per- Per 
cent cent cent 


56.6 BA 
9.0 

28.6 

37.6 384 

6.7 5.8 5 

14.6 


8.7 AT) 
90.7 i. 
6 6 


. 855 
- 14.5 


- 
tom 
D> 


calves, 2,707,458 hogs 
truck receipts totaled 


3 sheep. 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















LIVESTOCK ORDER BUYING CO. 


Paul, Minn. 
Billings, Mont 


South St 
West Fargo, N.D 











KEEP ON BUYING K-M 


Keep ’em fed... 
keep ’em fighting! 


7 te 
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FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 





DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TEN 
MONTGOMER', AlA 
OMAHA, NB 
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Goo 
120 
140 
160 
180 
200 
220 













LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, Aug. 3, 
1944, reported by U. S. Dept. of Agriculture, Food Distribution 
Administration : : 


t & oily 
Hees (ood) Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 


BARROWS AND GILTS: 
Good and Choice: 
































120-140 ........-12.25-18.50 12.40-13.50 ae ee 
140-160 ...--00> 13.00-14.75 13.40-14.50 13.50- 14.2 25 13.15-14.25 14.45 only 
160-180 ...- «++ 14.35-14.75 14.40-14.70 14.00-14.45 14.00-14.50 14.45 only 
190-200 ...---00- 14.75 only 14.70 0nly 14.45 0nly 14.50 o0nly 14.50 only 
900-220. - ee eeees 14.75 only 14.70 only 14.45 only 14.50 only 14.45 only 
P-240 ws eeeeees 14.75 only 14.70 only 14.45 only 14.50 only 14.45 only 
940-270. eee e nee 14.00 only 13.95 only 13.70 only 13.75 0nly 13.70 only 
270-300 eee 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
EE i s5caenee 14.00 only 13.95 only 13.70 only 13.75 0nly 13.70 only 
SERBOD 2... sce 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
cf M5 Medium: 
| 35 160-220 ....-...-13.25-14.50 13.50-14.50 13.50-14.45 13.00-14.40 14.00-14.25 
9 Ms sows: 
1 415 Good and Choice: 
14.00 only 13.75-13.90 13.70 only 13.75 only 13.70 only 
8 “a . 14.00 only 13.75-13.90 13.70 only 13.75 only 13.70 only 
2 5 330-36 14.00 only 13.75-13.90 13.70 only 13.75 0nly 13.70 only 
960-400 .........14.00 only 13.75-13.90 13.70 only 13.65-13.75 13.70 only 
1 Hs Good: 
9 4 
rT i | 14.00 only 13.70 only 13.65-13.75 13.70 only 
450-550 .......--13.80-14.00 13.70 only 13.65-13.75 13.70 only 
Medium: 
KILLED BWO-55O ...--eees 12.75-13.75 12.25-13.65 13.25-13.70 13.50-13.75 13.25-13.50 


Ss of live. Slaughter Cattle, Vealers and Calves: 
ederal in-f srEERs, Choice: 

















700- 900 ....... 16.85-17.40 16.00-16.75 
» a 900-1100 ....... 17.25-17.85 16.25-17.00 
4 106 1100-1300... ...17.40-17.90 16.50-17.00 
. Por. 1300-1500 ....... 17.40-18.00 16.50-17.00 
t cent 
| “I STEERS, Good: 
6 564 700- 900 75 14.50-16.00 14.75-16.75 
0 900-1100 00 = 14.75-16.50 15.00-17.00 
6 1100-1300 25 15.25-16.50 15.25-17.00 
6 384 1300-1500 35 15.25-16.50 15.50-17.00 
s 5A 
6 STEERS, Medium: 
700-1100 11.75-15.00 12.00-15.25 11.50-14.50 11.00-14.25 
7 509 1100-1300 12.00-15.00 13.00-15.25 11.75-14.50 11.00-14.25 
7 48.2 
6 4 STEERS, Common: 
700-1100 .. .. 9.50-12.75 10.00-12.00 10.00-12.50 9.25-11.75 8.50-11.00 
: i: HEIFERS, Choice: 
600- 800 .......16.00-16.65 15.75 15.75-16.75 15.50-16.50 15.25-16.50 
800-1000 «+++ e16.25-17.35 15.75 16.00-17.00 15.75-16.75 15.25-16.50 
HEIFERS, Good: 
y TRUCK 600- 800 .......15.00-16.00 14.25-15.75 14.25-16.00 13.25-15.75 13.75-15.25 
‘ 800-1000... ....15.00-16.25  14.50-15.75 14.25-16.00 13.50-15.75 13.75 
tock at 68 a , 
the cou HEIFERS, Medium: 
ed 980,523 500- 900 ....... 10.75-15.00 10.50-14.50 10.75-14.25 10.00-13.50 10.50-13.75 
458 hogs HEIFERS, Common: 
the same 500. 900 «. ... 8.50-10.75 8.50-10.50 8.75-10.75 8.00-10.00 8.00-10.50 


ts totaled 
, 2,579,977 


COWS, All Weights: 








a 13.00-14.00 11.50-13.25 11.50-13.00 11.50-12.75 10.50-12.75 

Medium 3.00 9.50-11.50 9.50-11.50 9.50-11.50 9.00-10.50 

Cutter & com.... 6.75-11.00 7.50- 9.50 6.50- 9.50 7.00. 9.50 6.25- 9.00 

Canner cxow Ss 1.75) |= 6.50- 7.50 5.50- 6.50 5.75- 7.00 5.25- 6.25 
BULLS (Ylgs. Exel.): 

(NE IND Beef, good .. 11.50-13.50 11.00-13.00 11.50-13.00 11.25-12.50 11.00-12.50 
’ . Sausage, good ..10.50-11.50 10.25-11.00 10.00-11.00 10.25-10.75 9.25-10.50 
OHIO Sausage, medium. 8.50-10.50 9.00-10.25 8.75-10.25 9.00-10.25 8.50- 9.25 

IN, Saus., cut & com. 7.25- 8.50 7.50- 9.00 7.25- 8.75 7.00- 9.00 6.25- 8.50 


TTE, INDE vearers: 

TI, OHIO Good & choice. ..14.00-15.00 12.75-14.00 12 14 14.00 13.50-15.50 
Common & med.. 9.00-14.00 10.25-12.75 8.50-12.50 9.00-13.00 8.00-13.50 

>LIS, IND. Cull, 75 Ibs. up.. 7.00 9.00 6.00-10.25 7 8.50 7.00- 9.00 5.00- 8.00 


IT, MICH. CALVES, 500 Ibs. down: 


~ 





Good & choice. ..12.00-13.50 11.00-13.00 11.00-14.00 11.00-14.00 12.00-14.00 
ILLE, KY. amma & med.. 7.50-12.00 8.00-11.00 8.00-11.00 8.00-11.00  7.50-12.00 
Call 8.00 6.50- 8.00 6.00- 7.50 


eee eeeeee . - 7 i 3. om z ? b 5 5 
Y, 1OWA Slaugh 7.00- 7.50 6.00- 8.00 6.50 
ughter Lambs and Sheep: 
.E, TENN SPRING LAMBS: 


ERY, ALA Good & choice. ..14.50-15.00 









14.00-14.75 14.75-15.15 14.50-15 ».25 

Medium & good. 12.50-14.25  11.75-13.75 13.25-14.50 13.00 00 

HA, NEB Common .. .10.00-12.00  9.00-11.50 11.00-13.00 10.50 2 25 
Ys. WETHERS: 

Good & choice. ..12.00-12.75 ...... . 11.50-12.85 11.50-12.50 

r “4 Medium & good..10.25-11.75 ...... : Vas : 10.00-11.25 10.00-11.25 

EWEs: 
! Good & choice. 5.75 4.00- 5.00 4.75- 5.25 4.75- 5.25 5.00- 5.50 


7 
5 on » 


” 2.50- 4.00 3.25- 4.50 2.50- 4.50 3.50- 5.00 





Common & med. 
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CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York. N. Y 


























The Original Philadelphio Scrapple 


aera) ohn J.Felin& Co.., inc. 
Pork and Beef Packers 
““Glorified’”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 














CANNED MEATS — ” 








MEAT PRODUCTS OF THE HIGHEST QUALITY 


Awarded to * our Brooklyn plant 
STAHL-MEYER, INC. NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 
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PREFERRED 


P PACKAGING 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 





DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS - 


DESIGNERS - 


MULTICOLOR PRINTERS 














» ESSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
|| ===THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 











* 











WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA. 
458-11th St, < W. 2 NORTH 17th ST. 317 E. Campbell Ave. 











Rath 


from the Land O’Qrn 


=a aaa. werererrrerereere 








BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


Watertoo, lowa 











2 REIN I 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 16 centers 
for the week ended July 29, 1944. 


CATTLE 


Week Cor. 
ended Prev. week, 
July 29 week 1943 





Chicagot .. 18,754 
Kansas City. 14,919 
Omaha* .... 17,771 
East St. Lou 10,571 
St. Joseph... 6,184 
Sioux City.... 11,452 
Wichita® ..... 6 6,48 2,994 
Philadelphia .. 1,926 
Indianapolis .. 2,368 


New York & 
Jersey City.. 10,676 10,547 9,616 





Okla. Olty®... ..... 15,888 8,870 
Cincinnati .... 6,084 4,291 2,373 
Denver ....... 6,435 5,870 5,240 
St. Paul....... 14,027 14,364 11,688 
Milwaukee ... 3,624 3,218 2,113 

Total ...... 146,684 152,987 126,839 


*Cattle and calves. 


Chicago ...... 
Kansas City... 
Omaha ....... 5 
East St. Louis* 
St. Joseph..... 4 
Sioux City.... 3 
Wichita ...... 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. 


109,511 112,260 
41,691 65,402 
48,894 60,987 
85,321 74,478 
22,490 37, 
31,447 40,415 

5,835 9,773 
14,653 20,227 
26,900 13,344 


48,251 45,869 











GEER. GF... 0s sseccs 10,658 084 
Cincinnati .... 15,160 16,323 16,085 
Denver ....... 13,171 15,488 21,516 
St. Paul...... 29,528 27,988 47,827 
Milwaukee ... 5,694 6,006 9,629 

Bates cccces 496,860 511,456 584,201 


‘Includes National Stock Yards, EB. 
St. Louis, Ill, and St. Louis, Mo. 





SHEEP 

Chicagot ..... 9,125 5,453 6,064 
Kansas City... 33,542 38,288 37,006 
Omaha ....... 37,254 31,119 29,071 
East St. Louis. 18,262 20,024 31,625 
St. Joseph.... 16,150 13,857 12,680 
Sioux City.... 13,912 12,960 10,309 
Wichita ...... 2,980 2,973 3,759 
Philadelphia .. 2,952 2,831 3,517 
Indianapolis .. 2,317 2,259 2,307 
New York & 

Jersey City..58,379 62,368 66,634 
GE, GR. ce ccces 5,656 7,160 
Cincinnati .... 1,628 2,031 5,476 
Denver ....... 12,472 11,431 11,174 
St. Paul...... 4,394 4,932 9,004 
Milwaukee ... 553 483 657 

Bets sccvas 213,920 216,665 236,533 


+Not including directs. 





CORN BELT DIRECT 
TRADING 


(Reported by U. 8S. Department of 
Agriculture, Food Distribution 
Administration.) 

Des Moines, Ia., Aug. 3.— 
At the 19 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, the hog 
market was steady to 25c 
higher. 


Hogs, good to choice: 


160-180 Ib.........606. $12.50@14.40 

DME Mbtivececeesece 14.20@14.45 

240-360 Ib..........06. 13.45@13.70 
Sows: 

300-360 Ib...........4. $13.45@13.70 

GD Bc cccaccecees 13.15@13.65 


Receipts of hogs at Corn 
Belt markets for the week 
ended Aug. 3: 


Same day 

last wk. 

July 28....cccecees 33,800 27,000 

BE Bie sccevencaws 20,700 21,200 

July 31............28,500 29,800 
BER: Boavccscscvus 25,500 28, 

Aug. 2............85,400 42,200 


BEB. Be ccccccccese F 54,100 





RECEIPTS AT CHIEF 


CENTERS 
Receipts at leading may. 
kets for the week ended July 
29 were reported to be as fol. 
lows: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
July 29..... 280,000 414,000 
July 22.... 000 503,000 ¢ 






Year ago. 
| ee 
BOGE ccccccs p 


378,000 


aetme 
528,000 3020 
267,000 
304,000 268,099 


AT 11 MARKETS, 


WEEK ENDED: Hogs 
MT Eivscédctedévouscescessaeen 447 
_ 7p Renee: | shee 
BOOP BOS. cccccccccccecsceseden 482. 
SE aicwavdtenkensetde nie rs 
DEE: 6carlcdesadicedvcnehbiel 000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
July 29.....200,000 385,000 179.0% 
July 22.....177,000 327,000 201,09 
Year ago....154,000 417,000 191,09 
BEGE cxccees 187,000 262,000 178.0% 
BOGE ccccces 144,000 210,000 172,00 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Aug. 1, 1944, as re 
ported by the Office of Dis- 
tribution: 


CATTLE: 
Steers, med. & good. .$15.00@16.0 
EE, GRE cecccwodes 1L 
Cows, cut. & com..... 7.00@ 9.5 
Cows, canner ........ 5 6.50 
MED ccccccecccccccce 11.0 

CALVES: 
Vealers, gd. & ch..... $17.00@17.0 
Vealers, com. & med.. 10.00@15.0 
Calves, gd. & ch...... 11, 13.0 
Calves, cull to med.... 9.00 


HOGS: 
Gd. & ch., 180-240... .$14. 14.7% 


Gd. & ch., 241-270.... 14. 14.5 
LAMBS: 

Med. to ch., spr...... $15.50@16.0 

WES coccccecvccesece 3.0 


Receipts of salable live 
stock at Jersey City and 4lst 
st.. New York market for 
week ended July 29, 1944: 


Cattle Calves Hogs* Sheep 


Salable .... 938 1,230 2,027 2,000 
Directs incl.6,885 13,818 24,083 56,04 


Previous week. 
Salable ..1,024 1,695 1,784 4,58 


*Including hogs at 31st street. 


CANADIAN INSPECTED KILL 


Canadian inspected slaugh- 
ter in June, 1944, compared: 








June June 

1944 1943 
GO icccdccsdsca 89,355 71,745 
IIL ain it oteatintial 71,883 66,769 
. cnecéanapieds 682,884 537,412 
DE - eesbcumanted 33,344 34,765 


PACIFIC COAST LIVESTOCK 
Receipts for five days ené 

ed July 26: 
Cattle Calves Hogs 


Los Ang....8,162 1,720 4,678 
San Fran. ..1,885 229 3,215 
Portland ...3,550 610 4,300 2, 















Armow! 
Cudab; 
Swift 

Wilson 
Campb 
Others 


Tota 


Armou 
Cudab; 
Swift 
Wilsor 
Others 
Catt 
Nebr. 
Omaht 
scbild, 
621 
Tot: 
61,021 


Armot 
Swift 
Hunte 
Heil 
Lacle 
Krey 
Sielofi 
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Shipp: 


Tot 


Swift 
Armo 
Other 


Tot 


6,628 
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Cuda 
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Shipy 


Cuda 
Gugi 


Dun: 
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Dold 
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2,027 2,080 
4,083 56,041 
1,784 4,596 


5,792 55,615 
street. 


"ED KILL 

d slaugh- 

ompared: 
June 
1943 
71,145 


537,412 
34,765 


yESTOCK 
days end- 


Hogs Sheep 


4,678 8,289 
3,215 9,860 
4,300 2 


t 5, 104 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 


: for the week 

at principal centers | ] 
turday, July 29, 1944, as re- 
smelt PROVI- 


ported to THE NATIONAL 


SIONER. = CHICAGO 


Armour, = 
nt; Swift, 
wipmnipment Wilson, 3,884 
Western, 3,521 hogs; Agar, 
3; Shippers, 11,870 hogs; 
$4,114 hogs. 
Total: 22,842 cattle: 





17,063 hogs; 9,125 sheep. 
KANSAS CITY 
Cattle Calves Hogs 
or . 4,086 1,861 6,046 
aaeby . 8,168 1,561 2,734 
Swift .. 2,278 2,993 4,386 
Wilson . 2,200 1,284 2,573 
peli 1,868 bese itihe 
cane . 18,942 97 1,913 
Total .27,632 7,796 17,652 
OMAHA 
Cattle and 
Calves Hogs 
Armour 18,701 
Cudahy 12,610 
Swift 6,652 
Wilson 6,963 
Others 16,095 
Cattle and calves: Kroger, 


Nebr. Beef, 758; 
Omaha, 136; 
schild, 315; 
621 


Eagle, 39; 
Roth, 265; 


Total: 16,989 cattle and 
61,021 hogs and 9,109 sheep. 


E. 8T. LOUIS 
Cattle Calves Hogs 

















Armour . 3,797 3,650 10, 321 
Swift .. 4,396 6,065 
Hunter . 1,988 .... 3,2 
Heil cose 2,785 
Laclede 2,862 
Krey . 2,928 
ME «© sece sense a7. 
Others .. 1,986 226 1,162 
Shippers 11,931 3,155 14,374 
Total 24,098 098 13,096 47,081 
8T. JOSEPH 
Cattle Calves Hogs 
Swift .. 2,969 1,098 10,690 
Armour . 2,346 1,025 9,955 
Others .. 2,519 207 §=3,268 
Total . 7,834 2,330 23,913 


Not including 635 cattle, 156 
628 hogs and 6,710 sheep 


direct. 
SIOUX CITY 
Cattle Calves Hogs 


Cudahy . 2. 2,443 130 15,732 
Armour . 103 17,059 
Swift .. 198 9,053 
Others .. 





10,961 


Total .13,277 434 52,805 


Shippers 5, Be 





WICHITA 
Cattle Calves Hogs 

Cudahy . 2,663 1,675 5,719 
Guggen- 

heim . 1,052 

Dunn- 

Ostertag 189 

Dold ... 97 eee ot 
Sunflower 57 .... 97 
Others .. 3, - 8,286 ones 678 
Total . 7,344 1,675 7,498 


FORT WORTH 


Cattle Calves Hogs 
now 4,859 3,330 2,350 
Swift .. 4,945 3,886 2.457 
2... > i} 457 
alt | 6 468 
y.... 490 29 753 
H. Rosen- ; 
thaL.. 199 9 70 
Total 10,817 7,260 6,098 
CINCINNATI 
Cattle Calves Hogs 
oa rer 
abn’s . 1,385 137 567 
Lohrey | ™ ett 
Meyer ._ ee 4,458 
Schlachter 272 236 nus 
Schroth. 19 .... 3,258 
Stegner. 292 ‘364 |... 
sere -- 2,381 1,060 1,034 
Shippers 87 540 96 4,036 
Total . 4,451 2,337 18,771 


unt including 1,595 
hogs bought direct. 





hogs and 848 for 
6,042 hogs and 538 


hogs; 
9,241 


Others, 


4,126 calves; 


Sheep 
6,444 
5,688 
5,865 
4,006 
2,078 


24,081 


Sheep 
2,378 
3,203 
3,267 

261 





Grea er 
Geo. Hoffman, 79; 


Roth- 


South Omaha, 


calves; 


Sheep 
8,705 
7,791 

842 


4 
2,615 


20,877 


Sheep 
6,231 
8,206 
1,195 





10,632 
calves, 
bought 


Skeep 


8,330 


Sheep 
2,980 


Sheep 
18,827 
20,191 


39,018 
Sheep 


428 
1,215 





7,112 
cattle and 














DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,154 446 44,838 3,476 
Swift .. 988 482 5,562 3,121 
Cudahy . 805 226 2,538 4,439 
Others .. 2,284 201 1,776 348 
——_—_— - ———_ qo... 
Total . 5,231 1,355 14,714 11,384 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour . 2,459 2,201 12,443 4,495 
Cudahy . 1,162 248 _- 2,480 
Swift .. 4,635 5 17,080 4,419 
Others .. 8,659 epee eves 
Total .16,915 8,213 29,523 11,394 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
July 29 week 1943 
ee. sesws 157,430 : 
Hogs ......356,139 
Se seenea 154,420 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 





RECEIPTS 

Cattle Calves pe Sheep 
July 28.. 2,154 242 2,490 
July 29.. 980 09 1,950 
July 31..13,906 1,965 9,183 
Aug. 1.. 6,035 6,328 
Aug. 2.. 9,850 2,746 
Aug. 3.. 4,000 14,000 6,500 

“wk. i. 
so far.33,791 5,232 63,177 24,757 
Wk. ago.44,932 4,315 90,198 30,677 
1943 ... - eee 3,433 88,968 22,766 
1942 ....39,731 3,293 73,326 36,100 
~*Ine luding 3,000 cattle, 1,946 


calves, 14,212 hogs and 19,453 sheep 
direct to packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
-» 1,481 129 861,780 24 
; CP eese 1,220 47 
. 4,631 54 43=- 2, 619 104 
1.. 2,237 137 «2,114 eens 
2.. 3,473 47 972 242 


- 1,500 100 1,000 





so far.11,841 438 7,705 346 
Wk. ago.15,239 466 8,870 311 


1943 ....15,653 736 14,839 337 
1942 ....12,182 553 = 7,860 273 


JULY AND YEAR MOVEMENT 





——July 

1944 1943 
0 19,885 23,504 
SER casconssce 3,267 1,912 
SS svsbesansese 48,192 39,060 
Gee 15,574 7,842 

—— Y ear———- 

1944 1943 
Gntlhe .cccvccceecs 1,353,796 1,147,770 
CREE cccvevcedés 138,547 1,113,187 
BOD ccccccesees .4,053,128 3,361,974 
BOE cccccccceces 1,105,330 1,194,173 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 





eago packers and shippers, week 
ended Thursday, Aug. 3: 

Week ended Prev. 

Aug. 3 week 

Packers’ purch... 50,855 61,159 

Shippers’ purch.. 10,195 9,850 

Total ..ccccocs 61,050 71,009 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as re- 
ported by the War Food Ad- 
ministration, at eight south- 
ern packing plants located at 
Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville 
and Tallahassee, Fla. 


Cattle Calves Hogs 


Week ended July 29. 4. 091 611 8,755 
Last week ......... 044 693 10, 420 
Last year .......+.. i402 660 18,558 
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properly smoked and spiced. You'll 
be proud to sell it with your regular 
lines. For pricing information, write: 


GEO. A. HORMEL & 


deli- 





HERE'S AN EXCELLENT 
ADDITION TO YOUR LINE 


Here's a chance to build permanent 
business with a dealership on Hormel 
Dairy-Brand Salami. Reap plenty of 
additional customer satisfaction. 
There is no finer salami on the market. 
It's tops in consumer appeal... 
cious, even-textured, free from sinew, 





HORMEL 


Gooo FOODS 





AUSTIN MINNESOTA 





ok 














BOSTON 9—P. G. Gray Co., 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 

NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 
PHILADELPHIA 6—Ear!l McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W 


CINCINNATI, O. 


Represented by 
148 State St. 


THEE. KAHN’SSONSCO. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 














STANGARD 


COLD PLATES 


The 


e —_— 
COHN E Ml fe < 


Stangard-D 
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NEVERFAIL 3-DAY HAM CURE 
Unfreezes Capital! 


By moving hams more quickly through 
your curing cellar, NEVERFAIL 3-Day 
Ham Cure frees your capital . . . permits 
you to take quick advantage of any fav- 
orable change in the market. At the same 
time it greatly improves the quality of 
te product . . . enables you to get the 

ighest prices which you are permitted 
to ask. Write us! 


H. J. MAYER & SONS 


SOUTH ASHLAND AVENUE © CHICAGO 36 
sn Plant, Windsor, Or 





CO. 


ILLINOIS 


6819.27 


onod 











WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


@ Smoke House Trucks 
@ Packing Tables 

e@ Conveyors 

e Containers 

@ Retort Crates 


@ Sausage Meat Trucks 
e@ Curing Trucks 

@ Ham and Bacon Trucks 
@ Dump Trucks 

@ Transfer Trucks 


Backed by years of packing plant engineering 














COOLING & FREEZING UNITS 
CHIC AG O 


Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 






































WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 





CANNING MACHINERY 
FRUITS~- VEGETABLES: FISH -Erc 


HY RA 


BALTIMORE,MD 


IGUE 


A.K.ROBINS G CO.INC 


wreitrt FOR CATAL 








MEAT SUPPLIES AT EASTERN MARKETs 


(Reported by the Office of Distribution, War Food Administration.) 


WESTERN DRESSED MEATS 








New York Phila, Bostey 

STEERS, carcass Week ending July 29, 1944..... 4,959 2,228 = 

Week previous ....... ‘ws P 3,744 1,423 Ms 

Same week year ago........... 4,707 1,163 on 
COWS, carcass Week ending July 29, 1944 : 1,930 2,810 % 

TE ED, cnn cndsdneeds 2,451 1,183 1m 

Same week year ago.. 848 1,000 ta 
BULLS, carcass Week ending July 29, 1944 578 nO ly 

Week previous ......... 407 215 1") 

Same week year ago 3v1 6 158 
VEAL, carcass Week ending July 29, 1944... 10,266 1,653 615 

Week previous .......... 11,219 889 = 8 ty 

Same week year ago..... — 5,304 697 wl 
LAMB, carcass Week ending July 29, 1944..... 20,964 9,020 10.9% 

Week previous ........ : 17,433 7,387 24m 

Same week year ago........... 16,594 5,574 106m 
MUTTON, carcass Week ending July 29, 1944..... 8,970 2,221 3% 

Week previous baedesens 9,681 1,654 “wn 

Same week year ago......... , 2,961 2,477 = 60 
PORK CUTS, Ibs. Week ending July 29, 412,108 157,2% 

Week previous ........... 390,285 171,518 

Same week year ago....... 551,934 350,98 
BEEF CUTS Ibs. Week ending July 29, 

WOE BOOURUEE: ccccccdiescess 

Same week year ago 

LOCAL SLAUGHTERS 

CATTLE, head Week ending July 29, 1944..... 10,649 2,087 

WEEE GURNEE pesccecovsisczec 8,674 2,185 

Same week year ago........... 9,602 1,926 
CALVES, head Week ending July 29, 1944..... 11,715 

WOE BOOTED 6.6c co dcciccvenes 13,714 

Same week year ago......... : 9,036 
HOGS, head Week ending July 29, 1944..... 44,6448 13,361 

c.f errr 47,875 14,653 

Same week year ago....... owe 46,258 13,344 
SHEEP, head Week ending July 29, 1944..... 269 2,952 

WO DONTE ccscctecccceces ,404 2,831 

Same week year ago........... 37,918 8,517 





o7 
‘ 


York totaled 2,766 veal, no hogs and 7 
no hogs and 84 lambs in addition to that 


Country dressed product at New 
lambs. Previous week 2,765 veal, 
shown above. 





WEEKLY INSPECTED KILL 


Slaughter of livestock at 32 inspected centers for the week 
ended July 29 showed only minor changes compared with a 
week earlier. Hog kill showed a slight decline and was almost 
100,000 head under the same week of last year. Cattle and 
calf slaughter was up slightly again, but lamb slaughter was 
off. 


Cattle Calves Hogs Sheep 

NORTH ATLANTIC 

New York, Newark, Jersey City.......... 10,676 11,802 44,843 5837) 

Baltimore, Philadelphia..............0.++. 3,638 1,365 28,146 1,7% 
NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis........ 10,315 4,355 59,175 8,488 

CE PE orccasccekestesererseaves 29,337 9,311 98,182 51,86 

St. Paul-Wisconsin Group’ SI 73 082 

eer a7 338 

Pt “E ccacdisecwecheawieneesuedeeess 

DED wisn daebeuenen6soséesaeeseesseossee 

Pees GR cnccccvce 

Iowa & So. Minn.*. 


SOUTHEAST‘ ....... 
SOUTH CENTRAL WES 






ROCKY MOUNTAIN*....... 
PACIFIC’ ...... payee 
BE #hccbes000 4 , 
Total prev. week .208,327 111,555 839,678 409,358 
I Cer ee 116,131 60,070 930,163 419,689 


1Includes St. Paul, So. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, BE. St. Louis, Ill, 4 
St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Laké, Waterloo, lowa, and Albert Lea, Austis, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Fis, 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga —— 
So. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Tex 
Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angeles, 
San Jose, Sacramento, Vallejo, Calif. 


*Includes Denver, 
Vernon, San Francisco, 





parisons, reported by H. L 
Sparks & Co., were: 


July July 
1944 1948 


ST. LOUIS HOGS IN 
JULY 


Receipts, weights and range 
of top prices for hogs at St. 


Total receipts 
Average wt., 
Top prices: 


Ibs. . 


Louis National Stock Yards, Highest $14.70 $ 4@ 
. EEE tka pstivesece 13.70 ° 13% 
Ill. for July, 1944, with com- Average cost. ........ 13.57 18.8 
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Position Wanted 


ASSTFTED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Equipment for Sale 








SALES EXECUTIVE 


cking house sales executive—familiar with 
nt operations—is interested in making connec- 
‘ons with an independent packer. All negotia- 
jons to be strictly confidential. W-759, THE NA- 
1ONAL PROVISIONER, 407 8S. Dearborn 8St., 


bicago 5, Il. 





JOROUGHLY EXPERIENCED sausage room 
oreman, capable and resourceful, desires new 
section. Young, draft exempt. W-760, THE 
\ATIONAL PROVISIONER, 407 8. Dearborn St., 


ricago 5, IN. 


ALESMAN: For pork, provisions and other meat 
tems. Aggressive, resourceful and experienced. 
rge following in the retail trade in New York 
ity. Also has many jobbing connections. Capa- 
ie of giving a wide distribution to any meat 
products, Excellent Al references. W-773, THE 
ATIONAL PROVISIONER, 300 Madison Ave., 
‘ew York 17, N. Y. 
INDUSTRIAL ENGINEER— 
10 years’ experience oper- 


Di acer 
PACKINGHOUSE 
vailable immediately. 
ting time study and industrial survey depart- 
nent. Bonus incentive production system—meth- 
is—layout—time study—production standards— 
tandard costs—labor distribution—analytical la- 
expense reports. Employed at present. $6000 
r year, W-774, THE NATIONAL PROVISION- 


gk, 407 S. Dearborn St., Chicago 5, Ill. 





POSITION WANTED: 30 years of practical plant 
nd sales experience and branch house manage- 
ment. Have good record and good background. 
an furnish Al references. Also car route experi- 
ence. Willing to take on a good car route. Capa- 
ble of handling work profitably. Available Au- 
gust 10th. W-775, THE NATIONAL PROVISION- 
ER, 407 8. Dearborn St., Chicago 5, III. 





SUPERINTENDENT: Desires position in medium 
size plant. 20 years’ practical packinghouse ex- 
perience. W-776, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





Help Wanted 


WANTED: Medium sized middle eastern packer 
has opening for an experienced plant superintend- 
ent who can handle all departments and control 
costs of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





WANTED: Engineer experienced in designing 
packinghouse machinery. Good, steady position for 
the right man. W-752, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 17, N. Y. 





WANTED: Mechanical supervisor who will have 
full charge of boiler and engine room as well as 
the mechanical department in a modern plant 
located in Rochester, N. Y. This is an exceptional 
opportunity for a geod packing house engineer. 
This is not a war time job and has a marvelous 
future with one of the fastest growing independent 
packers. Will pay all moving expenses of man 
accepted. A good salary for the right man. W-762, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 





SALESMAN: Full or part time, to sell curing 
salts, binders, seasonings etc. to sausage makers 
and meat packers. Must know the trade. Opper- 
tunity to become district manager. Liberal draw- 
ing account. Our salesmen know about this ad. 
W-763, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





HOG CASING foreman to take complete charge 
of production. Write giving full particulars. 
W-74, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. Y. 





WANTED: Production superintendent to take 
charge of sausage kitchen in midwest. State age 
and give experience. W-766, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced man to manage medium 
size packing plant in midwest. State age and ex- 
perience. W-767, THE NATIONAL PROVISION- 
ER, 407 8. Dearborn St., Chicago 5, Ill. 





FOOD SPECIALIST 


WE need capable man with production experience 
along meat packing and canning lines with pos- 
sibly some experience in dairy and vegetable 
canning fields. Will work with technical service 
organization on cleaning and maintenance prob- 





lems, Excellent future. Headquarters in New 
York, Some traveling. 

OAKITE PRODUCTS, INC. 
2 Thames St. New York, N. Y. 





SAUSAGE MAKER 
Modern, progressive packer located in large south- 
ema city, wants sausage maker with ability to 
take charge of modern sausage kitchen producing 
about 70,000 Ibs. weekly. Ideal working condi- 
tions, Salary $100 weekly. For interview write 
W-7i7, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 
LL 
ASSISTANT SUPERINTENDENT for progressive 
independent eastern packer. Must be practical 
and understand operating and processing. Excel- 
lent portunity. W-779, THE NATIONAL PRO- 


VISIONER, 300 Madison Ave., New York 117, 
N. Y, 











WANTED: Hog casing production foremen for 
New Jersey and Ohio. Write W-780, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y, 








SALESMAN: Opportunity for an experienced man 
selling packinghouse machinery and equipment. 
Must live in or near New York. Must be able to 
furnish proper references. Write THE GLOBE 
COMPANY, 4000 8. Princeton Ave., Chicago 9, Ill. 





PERMANENT POSITION available for licensed 
stationary engineer to take charge of steam and 
refrigeration in packing plant on west coast. 
Write full particulars. Replies confidential. W-778, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, IN. 





WANTED: General plant superintendent to take 
charge of all operations, one having had killing 
floor and slaughter house experience in all 
branches. EMANUEL STRAUSS & SONS, 309 
Johnson Ave., Brooklyn, N. Y. 





Equipment for Sale 


MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—iZ41 Meat grinders; 1—#27 Buffalo Silent 
Cutter: 1—Creasy #152-Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 





Equipment Wanted 


WANTED, 7%, 10 or 15 H.P. Freon compressor 
blower coils and freezer coils. Must be in good 
shape. State what you have and price. Box 110, 
Fitzgerald, Georgia. 








WANTED: Late model silent cutter, Boss or 
Buffalo, 400 pounds or more capacity; also ice 
flaker and 2 to 10 H.P. refrigerator unit with 
coils. Write particulars to W-771, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





Plants for Sale 





FOR SALE: Wholesale and retail market in a 
good sized town in Kentucky. Doing a very good 
business but am unable to handle it on account 
of husband passing away. A splendid opportu- 
nity for the right party. FS-770, THE NATION- 
AL PROVISIONER, 407 8. Dearborn St., Chi- 
eago 5, Ill. 


Plants Wanted 


WANTED: Small or medium sized sausage manu- 
facturing plant in Chicago, fully or partially 
equipped. Give details as to coolers, equipment, 
and rental or sale price. W-728, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, 
Il. 











WANTED: Medium size sausage manufacturing 
plant in Michigan or Ohio. Give details as to 
equipment, capacity and rental or sales price. 
W-768, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Il. 





MEAT CANNING plant wanted for postwar proj- 
ect. Will buy or lease. Prefer location in Chi- 
cago or vicinity. Write details to W-769, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y. 





Miscellaneous 





WANTED: A source of fresh or frozen hams. 
GREAT LAKES SAUSAGE CO., 2113 Carpenter 
St., Detroit 12, Michigan. 





SHURIZOS, in cans, plain and in lard; also dry, 
in 50 Ib. wooden cases. We are in the market 
for large quantity for one of our export accounts, 
and are looking for a packer who will contract to 
deliver same. W-781, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 17, N. Y. 





PACKERS: Wish to contract for your hog guts 
either raw or eleaned. Will pay top prices. 
W-782, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





FOR SALE: 12x12 belt drive Fisher ammonia 
compressor 120 RPM; 18”x12’ horizontal shell and 
tube condenser; 16”x7’ and 16”x12’ receiver; 
5’x16’x3’-8” brine tank with 20”x14’ shell brine 
cooler; 15”—10 HP vertical agitator; 75 HP type 
Y Fairbanks Morse oil engine with direct con- 
nected 60 KVA alternator box. FS-783, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, fll. 
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There’s a Ready Market 
Now for Used Equipment 
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Apparently we can look forward to some amazing develop- 
ments in the eradication of agricultural pests after the war. A 
hint of what may be accomplished along this line is found in 
tests conducted with the new “miracle” insecticide, D. D. T. 
(Full name: dichloro-diphenyl-trichloroethane). This spring a 
solution of D. D. T. was sprayed on a 20-acre woodland tract 
near Scranton, Pa., to test its efficiency in killing the state’s 
No. 1 plant enemy, the gypsy moth. A couple of weeks later, 
C. F. Campbell, senior entomologist in charge of gypsy moth 
control work for Pennsylvania, was so sure all insect life in the 
area had been destroyed that he offered a dollar out of his own 
pocket for every gypsy caterpillar found in the treated area. To 
date, he has not paid a single claim. 


xk k 


Among the old Chinese, salt was considered second in value 
only to gold, holding an important place in the monetary sys- 
tem of the Great Moguls. Marco Polo, in the 13th century, 
wrote of flat cakes of salt, bearing the stamp of the Great Khan, 
which were used as money in Tibet. Even today, salt takes the 
place of money in certain parts of Africa and the South Sea 
Islands. Each member of the Onondaga Indian tribe receives 
from New York state an annual payment of salt, in accordance 
with an old treaty, as part compensation for ceding 7,300 acres 


of land in 1813. 
xk k* 


“Runts’”’—undersized farm animals—may be worth raising 
in the interest of increased wartime food production, provided 
there is good breeding behind them and they are given good 
care and feeding, the Department of Agriculture declares. 
However, a runt with scrub ancestry is usually an unwise gam- 
ble in use of feed. Runt hogs average about one in ten and 
undersized cattle about one in 25, while the average for sheep 


is about one in 14. 
xk * 
Out of the Past . 


[Based on information from the files of THE NATIONAL PROVISIONER] 


Thirty years ago this month, war burst over Europe. 
Although not drawn into World War I until almost three years 
later, the United States was already concerned with the war’s 
effect, particularly on the domestic beef situation, which was 
far from reassuring. The shortage of beef cattle had reached 
“alarming proportions.” It was predicted that “feeding costs 
will restrain beef-making, even if cattle bring a cent a pound 
more than present record prices.” Beef steers reached a new 
high of 10c at Chicago, with 1lc predicted for “the near fu- 
ture.” Tar NATIONAL PROVISIONER asserted editorially that 
“if it does not pay to finish beef at these prices, then a shortage 
is inevitable.’””’ Meanwhile, politicians were active, some charg- 
ing the administration with failure to reduce the high cost of 
living. Others denounced “the wicked slaughterers who pay 
such prices for cattle and charge such prices for beef.” Wild 
stories circulated in the public press of “ packers’ plans to rob 
the public.” The Provisioner counselled: ‘There can be only 
one result [to authorized investigations] and that is complete 
vindication of the meat trade, and a further demonstration that 
despite its alleged allurements, nobody seems particularly 
anxious to enter the packinghouse trade and become one of the 
targets for abuse.” 
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in this issue of THE NATIONAL PRovisio 





Adler Co., The 
Armour and Company 
Armstrong Cork Company 


Basic Food Materials, Inc 
Blackmer Pump Company 


Cahn, Fred C., Inc 

Calderon, Victor M., Company 
Central Livestock Order Buying Co 
Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 


Daniels Manufacturing Co 

Diamond Crystal Salt Co 

Diamond Iron Works 

Dodge Div. Chrysler Corporation 

Dole Refrigerating Co 
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Fearn Laboratories, Inc 
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Fleishel Lumber Company 
French Oil Mill Machinery Co 
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Griffith Laboratories, The 


Hormel, Geo. A., & Co 
Hunter Packing Co 
Hygrade Food Products Corp 


Industrial Gear Mfg. Co 
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Jackle, Frank R 
James, E. G., Co 


Kahn’s, E., Sons Co 
Kalamazoo Vegetable Parchment Co 
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Magic, John L., and Co 
Mayer, H. J., & Sons Co 
McMurray, L. H 

Murray, D. J., Mfg. Co 


Omaha Packing Co 


Packers Commission Co 
Peters Machinery Co 


Rath Packing Company 
Reynolds Electric Co 
Robins, A. K., & Co., Inc 


Sayer & Co., I 

Schluderberg, Wm. -T. J. Kurdle Co 
Smith’s Sons Co., John E 

Specialty Mfrs. ’Sales Co 
Stahl-Meyer, Inc. 
Stangard-Dickerson Corp., The ; 
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Toledo Scale Co 


While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this é 








The firms listed here are in partnership with you. The produ 
and equipment they manufacture and the services they rei 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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